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THE 


PREFACE. 


| Ere there no other Reaſon for 
: a Preface to this Treatiſe, 


the very Subject of it ſeems 
to beſpeak one: For as it conſiſts of 


à Sett of Entertainments as nice and 


delicate as any Court or Country can 
boaſt of; ſo is it common in the caſe 
of Treats, beſides the Preface of an 
Invitation, to diſpoſe the Gueſts into 


their ſeveral Places, and ſometimes to 


prepare their Appetites, by giving em, 


beforehand, a ſhort Bill of Fare. In 
Compliance with which laudable Cu- 


em, I hope, I may be allow d, as' 


at leaſt as the Parallel will bear, 
By a 3 to 


The Preface. 
ts take my Readers by the Hand, ani 
introduce them with fome Decency to 
this viſionary Treat; eſpecially, ſince 
every Gueſt is like to pay his Shot, be- 
fore be has any Title to the Banquet. 
How far, at laſt, it will anfwer the 
Expence either of his Purſe or Pati- 
ence, he muſt judge for himſelf. after he 
has taſted the ſeveral Diſhes; only let 
him con ſider, that fuch Feaſts come, 
like Swallows, but once in a Seafon, and 
then perhaps he may not grudge either 
bis Pains or his Penny: As 15 thoſe 
ſeverer Aſceticks who keep Lent at 
Chriſtmas, and weigh out their Diet 
by Drams and Scruples, it muſt not 
be expected they ſhould purchafe a Piece 
with jo hungry a Title to it, as think- 
ing, perhaps, that Luxury will thrive 
faſt enough without ſtudy d Receipts 
to ſeaſon and recommend it. Bat as 
a wicicus Palate is, by no means, g 


pr oper Judge of Taſtes, fo wore . . 4b 


great 
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| great Pity, One or Tuo peeviſh Cys 
nicht Nala put Good Eating out 7 


Countenance; eſpecially, ſence the Au- 
thor has not here undertaben to cook 


out an Art of Gluttony, or to teach 


the Rich end Lazy, how to grow fat- 
ter, by ranging Ericuriſo under the 
ſeveral Heads of Jellies, Soupes, and 
Pottages ; but his chief Aim was to 
repreſent the Grandeur of the Engliſh 
Court and Nation, by an Inſtance which 


lay moſt within his View and Province ; 


the Magnificence, I mean, of thoſe 
publick Regales made on the more ſo- 


lemn Occaſions of admitting Princes to 


their Thrones, Peers to their Ho- 
nours, Ambaſſadors to their Audi- 
ence, and Perſons of Figure to the 
Nuptial- Bed. Now, theſe are So- 
lemnittes which call for good Looks and 
better Chear than ordinary; what 


in other Caſes might be juſtly term d 


Perofuſeneſs, does, in this, change its 


a 4 Name, 


The Preface. 
Name, and become a Debt, both to 
Cuſtom and Decency : And, in Truth, 

\ no Kingdom i in the Wor It. either ; ag 
ſerves, or has acquir d a better Name, 
on the ſcore of a frank and boſpitable 
Genius, than this of Great- Britain; 
for as the Soil itſelf has bleſs'd us with 
an amazing Plenty; ſo has God like- 
wiſe bleſs d us with an Openneſs of 
Spirit to difſuſe and ſcatter it, .to all 
around us, inſomuch that in the Space, 
of Four ſucceeding Reigns, the City of, 
London, and the Royal Palaces, "7 
have furniſh d out more noble and fum- | 
ptuous Entertainments, than, perhaps, 

Rome ſam Triumphs during the Time 
of her Czfars : Not that there lies any 

Juſt Compariſon between Solemnities of, 

ſo different a kind; but if we take in 
the Courſes of the one, as well as the 
other, (among which our glorious Vi- 

Fories have not wanted their Share) / 
do not * why theſe Feſtivities may not 8 J 


claim 
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The Preface, 
claim a Place in our Annals, as well 
as the Ovations of the Old Romans; 
Nay, perhaps, the Advantage may lay 
on our Side, when tis con ſider d, that 
they flew the Sheep purely in Gompli- 
ment to their Gods, but we in Honour 
to our Country, and in Charity to our 
Neighbours, the beſt Effects, ſurely, 
our Gratitude to Heaven. Befides 
which, I may venture to ſay, that our 
Credit and Eſteem with Foreign Mi. 
niſters, has, in a great Meaſure, been 
built and ſupported on this Foundation; 
For, thoſe whoſe Shortneſs of Pats, 
or, perhaps, Reſidence among ius, would 
not qualify em to remark upon the ni- 
cer Part of our Conſtitution, have yet 
gone away with ſuch a Reliſh of our 
Magnificence, as to lament their own 
Barrenneſs, whenever they reflected on 
the Fleſh-Pots they left behind them. 
For the Want of which ſubſtantial and 
wholſome Plenty, the Quelque Choſe 
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Ihe Preface 
of France, and the Vines of Italy 


make no better Amends, than the Sur⸗ 
feits and Fevers they uſually bring 


on ſuch as deal in tbem. As for 
the Author of theſe Sheets, his Name 
and Character are ſo well known and 
eftabliſhd in all the Courts of Chri- 
ſtendom, that I need obſerve no more 
of him, than that he lid d and dy d a 
very great Rarity, having maintain d 
bis Station at Court, and the Favour 
of his Prince, for about Fifty Years 
together; which whoever does after him, 
may boaſt of being one of the Two for- 
tunate and long-liv'd Courtiers, which 


perhaps an Hundred Ages before have 


not produe'd, 
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To make Soupe· Santé. 


r over 12 Pound of Beef. 
ſeaſon d moderately with ©. 
Spices and Salt; boil it till 
your Broth is ſtrong, and 
Pex in it out to a . 
\ Knuckle of Veal blanche d; then boil it 
up a ſecond Time, putting your Pallet 
to it that you deſi ian to put in the Mid- 
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OR, THE 


2 OMPLE TE 
COURTCOOK 


E 3} To make Soupe-Sante. 


BA UT over 12 Pound of Beef, 
ſeaſon d moderately with . 
Spices and Salt; boil it tiil!l 
your Broth is ſtrong, and 
ſtrain it out to a good 
\ Knuckle of Veal blanch'd ; then boil it 
up a ſecond Time, putting your Pullet 
| to it that you deſi gn to put in the * 
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2 The Complete Court- Cook. 
dle of your Soupe; let it boil till it 


comes to the Strength of a jelly; put 
to it in the boiling a Bit of Bacon, that 
is not ruſty, ſtuck with Six Cloves. Your 
Broth being thus ready, at the ſame 
time, make a Pan of good Gravy, thus. 
Take a Stew- pan or Braſs-diſh, place in 
the Bottom of it a Quarter of a Pound 
of Bacon, cut in Slices, clean from Ruſt, 
likewiſe the Bigneſs of half an Egg of 
Butter; Take 5 or 6 Pound of a Fillet 
of Veal, and cut it in Slices, twice as 
thick as you do for Scotch Collops, and 
place on your Bacon 1n your Stew-pan, 
covering all the Bottom over. If you 
have no Veal, uſe Buttock-Beef. Set it 
over a clear Fire, not very hot, and let 
it colour by degrees. Give it an Hour 
and a Half to colour, When it begins 
to crack, put a little of the Fat of your 

boiling Broth to it; ſtir it as little as 

poſſible becauſe it makes it thick, and 

throw in 3 or 4 ſlicd Onions, one Car- 

rot, two Turneps, a little Parſley, a 

Sprig of Thyme, a little whole Pepper, 

and Cloves. All thele . Ingredients be- 


ing fty'd together till you think it comes 


to a good Colour, if in Summer, a few 
Mullrocms will give it a good Taſte. 
—_ e 


LE 


The Complete Court-Cook. 3 
Being of a good Colour, add to your 
boiling Broth from your Knuckle of 
Veal aforeſaid, leaving ſome to keep 
your Veal and Pullet white, to ſoak 
your Bread with it for your Soupe, and 
other Uſes in the Kitchen. Your Broth 
and Gravy being in Readineſs, take 
ſuch Herbs as the Country where you 
are will afford; ſuch as Sallary, Endive, 
Sorrel, a little Chervil or Cabbage-Let- 
tice well pick'd and waſnh'd; mince 
them. down with your Mincing-Knife, 


and ſqueeze the Water from them, and 


place them in a little Pot, or deep Sauce- 
pan.; put to them ſo much of your 
Broth and Gravy, as will juſt cover 
them; let them boil tender ; then take 
the Cruſt of two French Rolls, and boil 
up with 3 Pints of Gravy, and ſtrain it 
thro' a Strainer or Steve, and put it to 
your Herbs: If you have no French 
Bread to thicken it with, take the Big- 
neſs of an Egg of Butter, a {mall Hand- 
ful of Flower, and brown it over the 
Fire, and a little minc'd Onion, if the 
Eaters be Lovers of it ; if not, let the 
Onion that was in your Gravy ſerve. 
Add to your Brown ſome Gravy, and 
boil it, and ſtrain it thro' a Steve to your 

| A 2 Herbs, 
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4 Pybe Complete Court- Cook. 


Herbs, inſtead of your French Bread a- 
foreſaid. Let your Herbs be pretty ten- 
der, before you put your Thickning in: 
Boil all together half an Hour, and skim 
off tbe Fat. Place in the Bottom of 
your Diſh that you intend to ſerve your 
Soupe in, ſome French Bread in Slices, 

or the Cruſt dry'd before the Fire, or 
in an Oven; boil it up with ſome of 
your Broth ſo put your Fowl and Herbs 
on the Top of it. Let your Garniſhing 
be a Rim on the Outſide of it, tender 
boil'd, Sallary or Endive boil'd in good 
Broth, and cut in Pieces about three 
Inches long; if you cannot ſpare Herbs, 
take a Bit of Forc'd Meat and boil'd Car- 
rot to garniſh. So ſerve it hot. Take 
care there is no Fat on it. This is a 
Summer, or a Winter Soupe, where you 


can have Herbs. And this i is the French 
Faſhion of Soupe-Sarte. 


To 
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To make Soupe · Santé, after 


the Engliſh Way. 


your Broth and Gravy being ready 
as aforeſaid, inſtead of Herbs, take 


Carrots and Turneps, and cut them in 


Slices ſquare, an Inch long, the Bigneſs 
of a Quill; blanch them off in boiling 


Water, but blanch the Carrots more 


than the Turneps, the Turneps only 2 
or 3 Boils, and ſtrain them our on a 
Cullender from the Water they were 
blanch'd in; then take two Quarts of 
Gravy, the Cruſt of 2 French Rolls, 
and boil. as aforeſaid, being ſtrain'd 
through a Strainer or Sieve, put it to 
the Carrots and Turneps ; let them boil 
gently over the Fire till tender; your 
Bread being ſoak d in your Diſh as afore- 
ſaid, put in the Middle of it a Knuckle 


of Veal, or a Pullet or Chicken. Let 


your Garniſhing be Carrot or Turnep 
cut in ſmall Dices, and boiPd tender; 


skim off the Fat. So ſerve it. 


A 3 To 
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Rovide your Herbs as aforeſaid for 
your French Soupe Santé; if it is not 

for Catholicks, put to them Broth, boil 
them tender, and put to them a Brown 


of Flower prepar'd as aforeſaid: Let 
your Garniſhing be Carrot and Turneps, 
in the Middle a French Roll fry'd, with 


the Crum taken out at the Bottom, 
foak your Bread in Broth, and put your 
Herbs over it. So ſerve it. If your 
Maſter will have no Broth, you muſt 
uſe Water, or Water from boild Peaſe. 


In this Caſe, you muſt fry your Herbs 


in Butter and a little Onion; be ſure 
fake: the Fat off, when you add' your 
Peaſe, Broth, or boiling Water,” Ss 


Serve it. 
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To a 4 What Mage. 
Soup. 


AKE 6 Heads of Endive, a Handful 

of Sorrel, a little Chervil, Parſley, 
and Onion, minc'd ſmall, and Herbs 
minc'd alſo, being very clean walh'd, 
ſtew them down in a Sauce- pan, with a 
Quarter of a Pound of Butter, for a 
Quarter of an Hour; then add 2 Quarts 
of clear Broth, or boiling Water, if the 


Maſter will have no Broth. Your Herbs 


being boil'd tender, skim the Fat off, 

and thicken your Herbs with the Yolks . 
of 100r 12 Eggs, according tfthe Big- 

neſs of your . Diſh ; ſcrape a Natmeg, 
and the Juice of half a Lemon, if; your 
Sorrel is not ſharp enough. Your Bread 
being ſoak'd in your Diſh as aforeſaid, 
put in the Middle of it a French Roli 
fry'd. Let your Garniſhing be 8 or 10 
poach'd Eggs, and fry'd Bread betwixt 
em, on the Outſide of your Rim on the 
Diſh, cut in ſmall Dice; you may put a 
poach' d Egg on the Top of your French 
. Roll 1 in the Middle of your Soupe, be- 
A 4 ing 


8 The Complete Court- Cook. 
| Ing juſt thicken d up with your Eggs 
hot over the Fire. Set off your Diſh 
on the Table, before you fill it up, be- 
cauſe your Eggs may not curdle in your 
Soupe. So ſerve it. 


WL * * 


To make Peale, or Puree- 
Soupe ; as the French 
call it. 


Hing good Broth, made of Veal, 

Fowl, and Beef, as I told you in 
the firſt Receipt; If in Summer, take 
Green Peaſe; if they be very young, 
give them but a little Boil in Water, 
ſtrain 'em out, and pound them in a 
Mortar; make a Cowley in a Sauce- 
pan with the Things following. A 
Quarter of a Pound of Butter, Half a 
Quarter of a Pound of Bacon cut in 
ſmall Dices, 2 Onions flic'd, a Sprig of 
Thyme, a little Parfley, the Cruſt of a 
French Roll, a little whole Pepper and 
Gloves ; Fry all theſe over the Fire, 


gen tly 
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The Complete Court-Cook. 5 


gently. till your Bread is pretty criſp, 


ut take care you burn not your Herbs. 
This being done, add to it two or three 
Quarts of Broth, according tothe Quan- 


tity of your Peaſe, and Bigneſs of your 


Diſh ; ſo boil it up, and skim the Fat 

off, before you put in your beaten Peaſe z 
then mix your Peaſe in your Cowley 
over the Fire, and let them boil up to- 
gether, ſo ſtrain them thro! a Strainer 
or Sieve; this being done, and your 
Bread ſoak d in your Diſh as aforeſaid, 
you may put in the Middle of your Diſh 


a Duck or Ducklings, a Green Goole, 
or Pigeons, or a Knuckle of Veal. Let 


your Garniſhing be Cucumers ſplit, and 
the Cores taken out, boil'd tender in 
good Broth, round your Rim of Paſte 
or Forc'd Meat. If your Peaſe be very 
young, you may put a few whole ones 
in your ſtrain'd Pure, being tender 


boil'd firſt in Water or ſmall Broth. 


So ſerve it. In the Winter time, you 


may take Blue Peaſe, and boil them 


firſt tender in Water, and then ſtrain 


them out from it, and put them into 


your Cowley of Broth and Ingredients 
as aforeſaid, only colouring it with a 


little Juice of Spinnage, inſtead of Green 


Peaſe, 
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10 The Complete Court-Cook. 


Peaſe ; in your ſtrain'd Purte, you may 


uſe the Tops of Aſparagus, cut in Bits 
tender boil'd.' Your Garniſhing, Aſpa- 


ragus ; you may ſtew a little Sorrel in 


this Pure. So ſeros it. N 


— — 


To make Soupe Barwoy. 


FJaving's 8500 Broth iu Gravy in 
Readineſs, take Four Bunches of 
Sallary, and 10 Heads of Endive, being 
clean Walt. d, and the Outſide taken off; 

cot them in Pieces Inch long, ſwing 
them well from the Water. This Soupe 
may be made Brown or White: If you 


intend it Brown, put your Herbs into 


2 Quarts of boiling Gravy, being firſt 


blanch'd in boiling Water 5 or 6 Mi- 


nutes; Then take the Cruſt of 2 French 
Rolls, boil it up in 3 Pints of Gra vy, 
ſtrain it thro' a Strainer or Sieve, and 
put it to the Herbs, when they are al- 
moſt ready; For that is to be minded 


in all Soupes, that your Thickning is 


not to be put in, till your Herbs are al- 
_ tender: : You may put in the Mid- 


; dle 
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The Complete Court-Cook. 11 
dle of your Soupe a Pullet or Chickens. 


Your Garniſhing a Rim, and on the Out- 
fide ſome of your Sallary cut in Pieces 3 


Inches long, your: Bread being: ſoak'd 


in ſome good Broth or Gravy, and your 
"Ie ng hot. So ſerve it. 
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7⁵ 8 MAE Boring in 
the Spring, when there is 
no 2 nor Endive. | 


FAKE 12 Cabbage-Lettice) 6 Green 
Cucumers, pare them and take the 


Cores out, cut bs Cucumers and Let- 


tice in little Bits about Inch long, ſcald 
em off in boiling Water, and put them 
to clear, ſtrong Broth ; let em boil 


tender with a Handful of Green Peaſe. 


The Fowl that you intend to put in 
the Middle of your Soupe, you may 

boil- with your: Herbs; skim the Fat 
off, boil your Bread in ſome of the 
ſame Broth, Let your Garniſhing be 
Cucumers and Lettice. Uſe no Thick- 
ning in this Soupe. So ſerve it. 


To 


* ; The Complete Court-Cook. 
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To make 4 Turnep-Soupe. | 


Hing good Veal-Gravy in Readi- 
neſs, take ſome good Turneps, pare 


them and cut them in Dices, 1 or 2 


Dozen, according to their Bigneſs, and 
the Bigneſs of your Diſh ; fry them of 
a brown Colour in clarify'd Butter or 
Hogs Lard. Take two Quarts of good 
Gravy, and the Cruſts of two French 


| Rolls, boil'd up together and ſtrain'd 


thro' a fine Strainer. Your Turneps 
being ſtrain'd from the Fat they were 
fry'd in ; put them together, boil them 
till tender. You may roaſt a Duck to 


put in the Middle. Let your Gar- 


niſhing be a Rim, on the Outſide of it 
ſome ſmall dic'd Turneps boil'd white 
in Broth, and betwixt every Parcel of 
them, a Piece of fry'd Turnep, in Shape 


of a Cocks Comb. Soak your Bread in 
ſome good Fat and Gravy, take them 


up. Aud fo ſerde it. 


_ 


PS 
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To male à Soupe of Savoy or 
Cabbage, 


1 ET your Savoys be cut in four pieces, 


3 Land 3 Parts boil'd in fair Water; 
J | | then ſqueeze them, when cold, with 
f your Hand, clean from the Water ; place 
* them into a large Sauce- pan or little 
q | Braſs Diſh, ſuch a Quantity as your 
h | Diſh will hold: There muſt be Room 
4 betwixt each Piece of Savoy to take up 
Soupe with a large Spoon. Put them 
- a boiling with as much Broth- or Gravy 
8 as will cover them. Set them Stewing 
1 over the Fire 2 Hours before Dinner. 
A At the ſame time, take a Sauce-pan 
. with a Quarter of a Pound of Butter, 
x put it over the Fire with a Handful 
g of Flower, keep it ſtirring till brown; 
put to it two minc'd Onions, and ſtir 
. it a little afterwards; then put to it a 
, Quart of Veal-Gravy, boil it a little, 
, and pour all over your Savoys as afore- 
ſaid. You may force Pigeons betwixt 
, the Skin and the Body with good Forc'd 


Meat, made of Yea]; or you may take 
A 


. 
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14 ; The Complete Court-Cook... 


a Duck or Ducklings, being truſs'd up for 


boiling; then fry them off, and put em 


Stewing with your Savoys. Let a little 
Bacon, ſtack with Cloves, be put in 
with them to ſtew. Garniſhing be a 
Rim, and on the Outſide of it Slices of 


Bacon, a little Savoy betwixt each Slice. 


Taking the Fat clean off, ſoak your 
Bread in your Diſh, with ſome good 
Broth or Gravy ; ſo place your Savoys 
at a due Diſtance, and your Fowl in 
the Middle. So ſerve it. 


To make Soupe Vermilelly. 


Fate 2 Quarts of good Broth made 
X of Veal and Fowl, put to it about 
Half a Quarter of a Pound of Vermiſel- 
Iy, a Bit of Bacon ſtuck with Cloves ; 
take the Bigneſs of Half an Egg of But- 
ter, and rub it together with Half a 
Spoonful of Flower, and diſſolve it in 
a little Broth to thicken your Soupe: 
Boil a Pullet or Chickens for the Mid- 
dle of your Soupe. Let your Garniſhing 


be a Rim, on the Outſide of it Cut Le- 


mon, ſoak your Bread in your Diſh 
with ſome of the ſame. Broth. Take 
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The Complete Curt Cad 15 
the Fat off, and put your Vermiſelly in 
your Diſh. So ſerve it. Vou may make 
a Rice-Soupe the ſame Way, only your 
Rice being firſt boil'd tender in Wa- 
ter, and it muſt boil an Hour in ſtrong 
Broth. Whereas, Vermiſelly but half 
an Hour. 


2 
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Zo make Soupe-Lorraine. 

Hing very good Broth made of 

' Veal and Fowl, and ſtrain'd clean, 
take a Pound of Almonds, and blanch 
Pound them in a Mortar wery fine, put- 
ting to them a little Water to keep them 
from Oiling as you pound them, and 
the Yolks of 4 Eggs tender boil'd; and 
the Lean of the Legs and Breaſt of a 
roaſted Pullet or two, Pound all toge- 


ther very fine ; then take 3 Quarts of 


very good Veal Broth, and the Cruſt of 
2 French Rolls cut in Slices; let them 
boil up together over a clear Fire, then 
put to it your beaten Almonds, let 
them juſt boil up tggetber, ſtrain it 
thro! a fine Strainer to the Thickneſs of a 

Cream, 
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the Fat off, and put your Vermiſelly in 
your Diſh. So ſerve it. Lou may make 
a Rice-Soupe the ſame Way, only your 
Rice being firſt boil'd tender in Wa- 
ter, and it muſt boil an Hour in ſtrong 
Broth. Whereas, Vermiſelly but half 
an Hour. 
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To make Soupe-Lorraine. 


# 


Veal and Fowl, and ſtrain'd clean, 
take a Pound of Almonds, and blanch z 
Pound them in a Mortar very fine, put- 
ting to them a little Water to keep them 
from Oiling as you pound them, and 
the Yolks of 4 Eggs tender boil'd; and 
the Lean of the Legs and Breaſt of a 
roaſted Pullet or two, Pound all toge- 


ther very fine ; then take 3 Quarts of 


very good Veal Broth, and the Cruſt of 
2 French Rolls cut in Slices; let them 
boil up together over a clear Fire, then 
put to it your beaten Almonds, let 
them juſt boil up tggetber, ſtrain it 
thro” a fine Strainer to the Thickneſs of a 

Cream, 
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Hing very good Broth made of 


8 
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16 The Complete Court-Cook. 
Cream, as much as will ſerve the Big- 
neſs of your Diſh ; mince the Breaſts 
of 2 roaſted Pullets, "and put them into 
a Loaf as big as 2 French Rolls, the Top 
cut off, and the Crum cut out; ſeaſon 
your Haſh with a little pepper and 
Salt, ſcrape a Nutmeg, and the Bigneſs 
of an Egg of Butter, five or fix Spoon- 


fuls of your ſtrain'd Almonds: The 


Bread that you put in the Bottom of 
your Soupe, let it be French Bread dry'd 
before the Fire, or in an Oven. So ſoak 
it with clear Broth, and alittle of your 
ſtrain'd Soupe ; Place your Loaf in the 
Middle, put in your Haſh warm; you 
may put 4 Sweetbreads, tender boil'd, 

about your Loaf, if you pleaſe. Let 
your Garniſhing be a Rim, and flic d 
Lemon. So ſerve it. 


To | 
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To make Crawfiſh or Lobſter- | 
| Soupe. 5 


18 YOUR Crawfiſh or Lobſter-Soupe be; 
| in 


g boil'd: If Crawfiſh, pick the 
Shells off of the Tail of em, and leave 
the Bodies, Tails, and Legs together, 
the Quantity of two Dozen, to garniſn 
your Diſh: If your Diſh 1s large, you 
ought to have a hundred Crawfiſh, 


Pick the Tails out of the reſt from the 


Shells; put them in a Sawce- pan; then 
you'll find a little Bag at the End next 


the Claws, which is bitter like Gall, 
that you muſt take care to throw away; 


likewiſe you muſt throw away any 
thing that is white and woolly in the 
Belly. Then put the Shells in a marble 
or wooden Mortar, and pound them 
to a Paſte. While your Shells are thus 
pounding, put in a large Sawce-pan or 

Stew-pan, 


wt 
KY - 7 N 8 
- , — ? 
L 
% P 


ee r : * 3 
N , | Dee 8 5 ESL 2 
3; * * p . 1 4 : A * 4 | 
> " £>" af z;4 Y ma * 


"SR 
_— = i 8 
e 
= : * N 


* r 
r 
* 
« l 


13 . The Complete Court: Cook. 


Stew- pan, three Quarters of a Pound of 


Butter, the Cruſt of two French Rolls, 


three or four Onions, ſlic d, two Dozen 


Corns of whole Pepper, one Dozen of 


Cloves, a 'Sprig of Thyme, a Handful 
of Parſley ; fry theſe Ingredients ſoftly 


over the Fire half a Quarter of an Hour, 


till your Bread is criſp, but take care 
you do not burn your Herbs. At the 
ſame'time, take care to prepare your Fiſh 
for your Stock, which is to be two Carps, 


two Eels, and a Thornback ; if you can- 
not have Carp, you muſt uſe Whitings 


or Flounders, in the place of Carp, with 
your Eel and Thornback; skin the 


Carps and Eels, and cut the thick Fiſh 


from the Back of your Carp, and ſave 
it to make a Ford Meat of: And like- 
wiſe ſave the Head and Bones of your 


Carp as you can, in order to be forcd 


in the Middle of your Soupe. Then 
chop your Eel to Pieces, and skin'd 
Thotnback or what other freſn Fiſh you 
Have, four or five Pound Weight and 


put them to your aforefaid Ingredients, 


ſte wing over the Fire, and let them ſtew 
half an Hour together, ſtirring them 
nov 
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| The Complete Court-Cook; 19 
now and then, that they burn not to the 
Bottom: When the Rawneſs is fry'd 
off of the Fiſh, then pour in four or 
five Quarts of boiling Water or Broth, 
and ſeaſon it moderately with Salt; 
let it boil half an Hour, then skim 
all the Fat off, and take up, with a 
Skimmer, all the Cruſt of Bread that- 
was fry'd,from the Fiſh, and two Quarts 
of your Fiſh-Brath, and put to your 
pounded Crawfiſh; boil it over the 
Fire with your Fiſh-Broth, and ſtrain it 
thro' a fine Strainer, to the Thickneſs 
of a Cream : If your Strainer is not 
fine, your Soupe will prove gritty with 
the Shells. To prevent that, let it 2 
ſtand a little in the Diſh you ſtrain it A 
in, and pour it ſoftly into a Sawce-pans 
ſo the Grit will ſtay behind. The Re- 
mainder of your Shells that is in your 
Strainer, put into your fry'd Fiſh, and 
the Remainder of your Stock, ſtirring it 
together ; ſtrain it into another Sawce- 
pan, and fave, to ſoak your Bread with 5 
for, it will be thinner, and not of ſuch 
4 high Colour as the former. Your 

Stock being thus getting in Readineſs, 
5 7 extfe 


= — Oo 5 U / A 


> IR 3 
. ˙ oA 
+ * 
* F 4 


20 The Complete Court-Cook. 
- cauſe the Fiſh that you cut off the Back 


of your Carp-Fiſh, to be minc'd fine, 
and add to it, three or four Butter d 
Eggs, the Crum of a French Roll, boil'd 


in Milk or Cream, a boil'd Onion, and 


a little Parſley minc'd fine, the Bigneſs 
of an Egg of Butter, a little Pepper 
and Salt, ſcrape a Nutmeg, ſqueeze 1n 


half a Lemon: Mince all theſe together 


to a Paſte, then force the Bodies of your 
Carps, where-you cut your Fiſh off in- 
to the ſame Shape as they were, ſmooth- 
ing them over with your Hand and a 
beaten Egg; pour over a little melted 
Butter, ſtrew 1t over a little Handful of 
grated Bread ; then bake it three Quar- 


ters of an Hour, before you have Oc- 


caſion for it, buttering the Bottom of 
your Pan or Mazarine you bake it in. 
Let your Bread be cut in thin Slices, and 
dry'd before the Fire, or in an Oven, 
and (oak'd in ſome of your thin Stock: 


Then take your Carps up from the Fat, 


and place it in the Middle of your Diſh ; 


then put the Tails of your Crawfiſh 


that you pick'd formerly, into your beft 
Stock; boil it up only over the Fire, be- 
fore 
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Tube Complete Court-Cook. 21 
fore you ſend it away, ſqueeze in half 

a Lemon, then pour it round your bak d 
Carp in your Pottage-Diſn. Let your 
Garniſhing be a Rim of the ſame Forc'd 

Meat, or if it is ſcarce, take lean Paſte, 
and on the Outſide of it two Dozen of 
Crawfiſh, as was ſpoke of in the Be- 


ginning of the Receipt, being firſt hot 


in a little of your Stock. I would not 
have been ſo large in this Receipt ; but 
you are to take Notice, to make the 
Stock for any other Fiſh - Soupe, the 


ſame as you do for this, and likewiſe the 
Forc'd Meat. All the Difference will 


be in the Middle, and the Garniſhing 
likewiſe in the Colour, for only Craw- 
fiſh or Lobſter-Soupe can be of a red 
Colour. So ſerve it. | 


| To 
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To make a Lobſter-Soupe. 


| LET a1 Forc'd Meat of Fiſh be made as 


= aforcſaid, only in place of Carps, 
you may take Tench, Pike, Trout, or 
Whitings, and Flounders; or what other 
freſh Fiſh the Country where you are, 
can afford, to the Value of four or five 


Pound Weight. Make your Stock of it 


as aforeſaid, keep your Forc'd Meat as 
clean from Bones as poſſible as you can, 


and make it up in Bigneſs of a double 


French Roll, being hollow in the Mid- 
dle, and open on the Top ; bake it 
half an Hour before you uſe it, place 
it in the Middle of your Soupe. At the 
ſame time, let the Spawn of your Lob- 
ſters, being two or four of them, ac- 
cording to the Bigneſs of your Diſh 5 
ſtrain it thro' with your Cowley, as you 
did your Crawfiſh-Soupe 3 And take the 

Meat 


—— cut 


_—_— 
bt a done Ez — DE ng, oe roce — 


OT P ˙ 3 23 


2 * 


\ . 
* 7 


1 n rhei 704-1] 1 | I PAT nere. + 
—_— \. a | 2 3 ay 8 \. _ 9: Aw 7 | 


uo bi ſo * 


En... to Wl | ' $420.43 £doayy 


1 


om) 7294 PUT, 


uno ue 


Ag 
240g PPM 


d 
17 240g PPM 


59924) 
u N 0 9 


Poe wn | 


E I 3 ; 

s — 

2 Sy 7 k 

\ | 3 * : , 

py | 2 7 one Aman] 

I 3:4 \ * 5 — 

DI : a Lis > | 6 
oe A | . . 
1 * 


. 


x 
— 2 


o * 
0 * 8 Ss x CP% 9 


= 6 — "4 
a } 
_ 


—· 1 
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Meat of your Lobſters, and cut it in 


large Dice; warm it up in a Sawce-pan 


with a little of the Cowley, a little 


Pepper and Salt, ſqueeze a Lemon, a 


little Butter; put it in your Forc'd Loaf 
in the Middle of your Soupe. Your 
Bread being ſoak'd, and your Cowley 


hot, ſqueeze in a little Lemon; 3 and 


diſh it up. Let your Garniſhing be a 
Rim of Paſte, the Outſide cut Lemon. 
So ſerve it. 


To make a Muſcle-Soupe. 


TAKE a Quantity of Muſcles, and 
make them clean, and boil them 


and pick them out of the Shells ; put 


them in a Sawce-pan, waſh them clean 


after they are out of the Shells; then 


take three or four Pound of freſh Fiſh 


and a Cowley, as for the Crawfiſn- 


* and ſtrain it thro to the Thick- 
B 4 neſs 


* * 
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24 The Complete Court- Cook. 
neſs of a Cream; put a little of it to your 
Muſcles; cut off the Top of a French 
Roll, take out the Crum, and fry it in 
a little Butter; place it in the Middle of 
your Soupe, your Bread being ſoak d 
with ſome of your Cowley. Let your 
Garniſhing be a Rim of Paſte ; lay the 
Muſcle-Shells round the Outſide of it; 
thicken up your Muſeles with the Yolk 
of an Egg, as you do a Fricaſſee, and 
put one or two in each Shell, round 
your Soupe ; likewiſe fill up the Loaf 
in the Middle, the Cowley being boil- 
ing hot, ſqueeze into it, and the 
Muſcles, a little Lemon, So ſerve it. 
You may do a Cockle-Soupe the ſame 
Way. EY, 
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To make 2 Scate or Thorn- 
back-S Soupe. 


MAKE your Stock or Cowley as you 
did for your Crawfiſh-Soupe, on- 
Iy you have £ Shells to put in it for 
colouring your Scate or Thornback ; 
being skin'd, take half a Pound of the 
beſt of the Fiſh from the Bones to Pie- 
ces, and throw into your Cowley, with 
ſome other freſh Fiſh as the Country af- 
fords. Your Cowley being ſtrain'd off 
ready,as for your Crawfiſh-Soupe, to the 


Thickneſs of a Cream; mince the lean 

Part of the Fiſt you cut from the Bones, 
and put over the Fire in a little Sawce- 
pan with a little Butter, Pepper and 


Salt, ſtirring it till the Raw is off of it; 


then mince it with your Knife on a clean 
Table the ſecond time, then put itin your 
-Swace-pan again: If it is good Fiſh, it 


will 
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will eat as tender as a Chicken haſh'd , 
put a little Lemon to it, and put it in 
a French Roll in the Middle of your 
Soupe; your Cowley being hot, and 
your Bread ſoak'd in the Bottom of 

_ your Diſh, ſqueeze in ſome Lemon. Let 
= Four Garniſhing be a Rim on the Out- 

=— fide. So ſerve it. = 


ES, | — 


— — 


To make a Purec-Malgre. 


PRovide your Peaſe, and every thing, 
_ + as you did for your Purze-Soupe, on- 
1 ly put in the Middle of your Soupe, 
; inſtead of Fowl, a French Roll fry'd. 
3 Let your Puree be of a Cream Thick - 
= neſs. Garniſhing, a Rim of Paſte, 
EB  _ and Lemon cut round it, your Bread 
eng ſoak'd in your Diſh. So ſerve 
t. , 
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To make " Biſque of Pi- 


geons. 


OUR Broth and Gravy being pre- 
par'd as for your Soupe- Santé, put 
the Cruſt of two French Rolls, with two 
- Quarts of good Veal-Gravy, and boil 
it over the Fire, ſtrain it thro? a fine 
Strainer or Sieve, rubbing the Bread all 
thro* with a Laddle. Then take fix 
or eight Squab-Pigeons, truſs them up, 
and boil them tender; a Pound of 
Cocks Combs well blanch'd and ten- 
der-boil'd ; boil both in good Broth. 
You muſt give the Cocks Combs half 
an hours more boiling than the Pigeonss 
cut a blanch'd Sweetbread in Dice, fry 
it in Butter, brown, and a few of the 
ſmalleſt of your Cocks Combs cut in 
Pieces ; put both into your Bread and 
Grayy, ſtrain d as aforeſaid. Garniſh 
your 


| 28 The Complete Court-Cook. | 
our Diſh with a Rim of Paſte, and the 


n 1 
r 


_ 


iggeſt of your Cocks Combs on the 
Outfide of it; your Bread being ſoak d 


in your Diſh with good Broth and Gra- 


vy, place your Pigeons round in the 


Middle, and boil up your Cowley with 


the fry'd Sweetbreads and Cocks Combs. 
Let your Cowley be of a Cream Thick- 


we make Soupe-Profitrolle. 


Hing good Broth and Gravy as for 


your Biſque: If your Diſh is large, 
take four Partridges; if ſmall, two : If 
you have no Partridges, take two Phea- 
ſants, roaſt them off; when roaſted, 


take the Lean of the Breaſts of one or 
two, make a Haſh of it; put it in the 


Middle of a French Roll, the Top ta- 
ken off, the Crum taken out and fry'd; 


neſs, ſqueeze in half a Lemon. So ſerve 
zt. OT | 


ſeaſon 
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ſeaſon your Haſh with a little Broth, a 
Bit of Butter, Pepper and Salt, ſcrape a 


Nutmeg, ſqueeze a Lemon; ſave the 
Breaſts cut from the Back of two of 


your Partridges whole, and take the Skin 


off of em, and two whole Sweetbreads; 
place the Loaf in the Middle of your 


Diſh with the Haſh, and the two Breaſts 
and two Sweetbreads plac'd over-againſt 


one another; put the Bones of your Par- 
tridges or Pheaſants in a Mortar and 
pound them, keeping out the Rumps, 
if they are ſtale, or taſte of the Green- 
Corn. Make your. Cowley of a Quar- 
ter of a Pound of Butter, the Cruſts of 
two French Rolls, two Onions flic'd, a 
little whole Pepper and Cloves; fry all 
this gently over the Fire a Quarter of 
an Hour; then add to them, two Quarts 
of Veal-Gravy, boil it up, skim the Fat 
off; Put to it your pounded Bones, boil 
all up together and ſtrain it thro' a fine 


Strainer, rubbing it with your Ladle 


to the Thickneſs of a Cream; warm 
your Sweetbreads and Breaſts of Par- 
tridges in the ſame Cowley. Garniſh- 


ing, a Rim and Lemon all things be- 


ing 
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ing boiling hot, ſqueeze in a little Le- 


PRA W — — — * 
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mon in the Cowley. So ſerve it. 


yo. | 


To make an Olio. 


AT fix à Clock in the Morning, put 

1 over a Leg of Beef, about fix 
Pound of Brisket-Beef, cut in five or fix 
Pieces, ſeaſon'd moderately with Spices 
and Salt; skim it, let it boil till your 
Broth is very ſtrong ; take a Neck of 
Veal, a Neck of Mutton, a Piece of a 
Loin of Pork ; if no Pork, then take 
Half a Pig, or if you have neither of 
them, take half a Gang of Hog's Feet, 
boil them tender with good Seaſoning; 
Cut your Mutton, Pork, and Veal, in 
ſquare Pieces, two Ribs to a Piece, skin 


your Pork, give it all two or three 


Boils in boiling Water, then let it drain 
in a Cullender; when drain d, either 


roaſt it or fry it of a good Colour; if 


you roaſt it, you muſt do it quick, that 
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it loſe not its Gravy: Then take your 


Brisket- Beef out of your aforeſaid Broth, 


not being quite tender, becauſe it muſt 


boil along with the aforeſaid Meat; 
place it in a large Braſs Diſh or Stew- 
At the fame time, get ready the Roots 


and Herbs following z Three Savoys cut 


in four Pieces each, fix Carrots cut in 
long Slices, two Parſneps .cut in long 
Slices, two Bunches of Sallary, ſix Leek- 


heads Hand long, twelve P arſley Roots, 


ſix Heads of Endive or Cabbage - Let- 
tice; Put over five or fix Dozen of Car- 
rots, Turneps, and Onions, the Big- 
neſs of Yolks of Eggs; blanch all 
theſe off in boiling Water, and drain 
them on a Cullender ; Then tie each 


ſort of the Herbs up by itſelf, ty- 


ing them with a Piece of Pack-Thread 
twice round; place it into your a- 
foreſaid Stew- pan, with your aforeſaid 
Meat, and ſtrain your Broth from your 
Leg of Beef, thro' a Sieve, on the Top 


of your Meat and Herbs, as much as 


barely covers, and ſet it a boiling ſoftly 
three Hours before you uſe : Then fry 
off your'Turneps, Carrots, and * 

| that᷑ 


—— 


- 


32 The Complete Court-Cook. 


- 


that was cut round, in Hog's Lard or thr 

Clarify'd Butter ; place them into a Ra 

Sawce-pan ; then get the Fowls follow- tak 

ing, or what the Country can afford, toc 

viz, Two Chickens, two Pigeons, two up, 

Woodcocks, four Snipes, two Teals or yot 

. Widgeons, two Dozen of Larks; let ins 

them be all ſing d and truſs'd up for Pe: 

boiling, blanch them in boiling Water, go 

then throw them out on a Cullender, thr 

when cold, lard half of them with ſmall thi 

Lard, and either roaſt or fry them brown, not 

as you did your Meat aforeſaid, as quick ott 

as you can, becauſe they may not loſe yo 

their Goodneſs, When your Meat and yo! 

Herbs aforeſaid are half-dreſs d, put ha- 

= your Fowl on the Top of it with the a 
= Breaſts down, with as little Broth as ſm 
= barely covers all ; then put ſome Broth ly 
and Gravy to your fry'd Roots,and ſplit Lai 

your Hog's Feet aforeſaid, and put into Pit 

them with a little Bit of Bacon ſtuck let 

with Cloves: Set all a ſtewing toge- Sie 

ther; put likewiſe a Quarter of a Pound it, 

of Middling Bacon, ſtuck with two Do- Ha 

zen of Cloves, into the Middle of your MF it 

Meat that is a ſtewing, and two or to 


three 


The Complete Court-Cook. 33 
three Cloves of Garlick, ty'd up in 4 
Rag, a Penyworth of Saffron 3 you muſt 
take care in the boiling, that it take not 
too much Taſte of either : Cover all 
up, and let it ſtew ſoftly ; then make 
your Thickning ready as followeth : If 
in Summer, boil up two Quarts of Green 
Peaſe, and put to them. three Pints of 
good ſtrong Broth, and ſtrain them 
thro' a Strainer as thick as you can, and 
thicken your Olio with this; but it muſt 
not be ſo thick as a Cowley for any 
other Soupe ; likewiſe put a little into 
your fry'd Roots : Or, if in Winter, 
you may uſe Blue Peaſe ; but if you 
have neither of theſe, put a Quarter of 
a Pound of Butter in a Sawce-pan, & 
ſmall Handful of Flower, brown it ſoft- 
ly over a clear Fire, rubbing it with a 
Ladle; when brown, put to it three 


Pints of the ſame Broth and Gravy, 


let it boil up, and ſtrain it thro' a fine 
Sieve; about an Hour before you ſerve 
it, pour Half of it over your Olio, and 
Half over your fry'd Roots; put into 
it ſix whole Onions ; let all ſtew ſoftly 
together, giving it a Shake now and then, 
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34 The Complete Court-Cook. 
that it fit not to, and take care that it 
be tender boil'd, but not coming to a 
Maſh : Set it off before you intend to 
diſh it up, and skim the Fat off clean 
then prepare ſome dry'd Bread in the 
Bottom of yourDiſh,a good ſtout Rim of 


| lean Paſte an Inch high, ſet on with the 


Yolk of an Egg, and dry'd in an Oven. 
Then put ſome of the ſame Broth from 
your Olio to ſoak your Bread with. 
It will take half an Hour's time to diſh 
it in Order; when you diſh it up, take 
up all your Meat, Fowl, and Herbs, in 
another Diſh, and begin with your 
coarſeſt Meat firſt, in the Bottom of 
your Diſh ; ſuch as Beef, Pork, mix'd 
with ſome of your Roots ; lay your firſt 


Row out, touching your Rim, and ſo 


by degrees draw it into the Top in the 
Manner of a Sugar-Loaf, the fineſt of 
your Fowl next to the Top, with the 
Hog's Feet and Ears : Then take the 
fry'd Roots, the Fat being clean taken 
off, lay them handſomely, with your 
Spoon, in all the Vacancies and hollow 


Places round and over your Olio; take 


care you do not hide your Fowl too 
| much 
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The Complete Court-Cook; 35 
much, and that you put not too much 
Broth in your Diſh when you diſh it up, 
becauſe you muſt leave Room for ſome 
of your boiling Cowley to be pour'd 
over it when you ſerve it away; Then 
ſtrain the Remainder of your Broth 
that you ſtew'd your Roots in, and like- 
& wiſe ſome of your Stew-pan, be ſure 
there is no Fat on it; put into it the 
& Cruſt of half a French Roll, when it is 
tender ſoak'd, put it into a Silver, Cup 
or China Baſon, with about a Quart of 
= your Broth. So ſerve it up on a Plate 
with your Olio, as it goes away: Take 
care you make it not too ſalt, becauſe 
there comes Salt from your larded Fow], 
nd from your Bacon that is ſtuck with 
Wloves; take care that none of your 
Liquor run over the Rim of your Diſh ; 

According to your Company and Bigneſs 
f your Diſh, you may put in half the 
Nuantity above-mention'd; So ſerve iti 
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To make a Terreyne. | 


TAK a ſmall Quantity of all the In- 


gredients above. mention d in the + 


Olio, and ſtew them down after the 
ſame manner; then place them into your 
Diſh that you intend to ſerve it in, or 
in a Terreyné-Diſh, if you have one. A 
Terreyne-Diſh, at Court, is made of Sil- 
ver, round and upright, holding about 
ſix Quarts Engliſh Meaſure, or three 
Pints and a half Scoteh Meaſure ; with 
two Handles, ſuch as a ſmall Ciſtern 
has. If you have a Terreyne-Pan, you 
mult ſtew it in it an Hour, after you 
have ſtew'd it down in a Sawce-pan z 
whereas you put your ſoak'd Bread un- 
der your Olio, you muſt ſoak it in ſome 
of the ſame Broth, and put it on the 
Top of your Terreyne, being the Upper 
Cruſt of French Rolls; then it 


will look like the Upper part of a Brown 
| 52 Loaf ; 
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The Complete Court-Cook., | 37 
Loaf; but you muſt be ſure to take the 
Fat off before you put your Bread on, 


and thicken your Broth a little with 


Green Peaſe, ſtrain'd with a little 
good Broth, the ſame as you do for 
Peaſe Soupe, not quite ſo thick as a 
Cream; or you may thicken it with a 
Cowley. Send it away boiling hot off 
the Fire; remember to turn up the 
Breaſt of your Fowl before you put 
on your Bread; you may put a larded 
Sweetbread in the Middle, under your 
Cruſt ; do not let your Terreyni-Pan be 
fill'd up quite to the Top, becauſe your 
Cowley ought to ſwim as high as 
your Bread. The Butcher-Meat for your 
Terreynz muſt not be cut in ſuch great 
Pieces as for your Olio, and put in but 
few Herbs and Roots. You may diſh 
it up after the ſame Manner, if you 
have no Terreyn - Diſh, with a good 
Rim to hold the Liquor in: Let not 
your Meat be much higher than your 
Rim, becauſe it will look too much 
like an Olio, only the Bread being on 
the Top makes it another thing. To 
make an Alteration, you may bake it in 

| C 3 an 
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43 = T he Complete Court:Cook. 
Ws an Oven, half an Hour before you uſe 
2 it, till your Bread and Cowley comes to 
| 2 Cruſt on the Top of it. We do not 
uſe to bake it at Court now, but only 
pour our Cowley hot over the Top of 
it when you ſerve it; but baking is the 
good old way, therefore I leave either 
of them to your Diſcretion. Be ſure 
clean the Outſide of your Terreync-Diſn. 
So ſerve it hot, Summer or Winter. 
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5 To make Forc d. Meat that you 
= may uſe in moſt T hings of 
1 Cookery that require Forc'd- 
Meat, Bottoms of Pies ex- 
cepted, becauſe in theſe, few | 


or no Eggs. 


T Ae two Pound of a Leg of Veal,or 

three, according to your Occaſion, 
and put to it a Pound of fat Bacon, afi 
— | Pound 
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1 Te Complete Corn 39 
7 Pound of Sewet; boil them over the Fire 
half an Hour, then throw them a little 
in cold Water, that your Fat Bacon run 
not to Oil in mincing. Then mince 

them all as fine as Paſte, each by them- 
„ ſelves, for the Bacon will not mince 
ſmall, if you mince it with any thing 
elſe. Then mince all together, and pur 
fit in a Marble Mortar, and put to it the 
| Eee Bare following : The Crum of 
; two French Rolls, ſoak'd in Milk or 
Broth; eight raw Eggs; Pepper and 
q alt according to your Diſcretion ; $M 
Quarter of a Nutmeg ; a little minc'd 
Onion; and Parſley minc'd very fine. 
4 Pound "all theſe in a Mortar to a fine 

"Paſte, and fave it for your Uſe, as the 
4 bin following ſhall inſtruct YOU. - 
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To make Pullet or Chicken- 
8 Surprize. 


RC them off; if for a little Diſh, 
IX two Chickens, or one Pullet will 
do. Take the Lean of your Pullet or 
Chickens from the Bones, and cut it 
in thin Slices Inch long, and toſs it up 
in ſix or ſeven Spoonfuls of Milk or 
Cream, with the Bigneſs of half an Egg 
of Butter; ſcrape a Nutmeg, Pepper and 
Salt; thicken it with a little Duſt of 
Flower, to the Thickneſs of a good 
Cream, then boil it up and ſet it to cool; 
then cut ſix or ſeven thin Slices of Ba- 
con, and round; Place them in a Pat- 
ty- pan, and put on each Slice ſome of 
the Forc'd Meat aforeſaid, and work 
them up in Form of a French Roll, 
with a raw Egg in your Hand, leaving 
them a little Hollow in the Middle; 

then 
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then put in your Fowl, and cover them 


on the Top with ſome of the ſame 
Forc'd Meat, rubbing it ſmooth over 
with your Hand, and an Egg ; make 
them of the Height and Bigneſs of a 
French Roll; throw a little fine grated 
Bread over ; bake them three Quarters 
of an Hour in a gentle Oven, or under 
2 Baking-Cover, bake them to a yellow 
Brown ; place them on your Mazarine, 
that they may not touch one another, 
ſo that they may not fall flat in the 
baking: But you may form them on 
your Kitchen-Table with your Slices of 
Bacon under them; then lift them up 
with your broad Kitchen-Knife, and 
place them on that which you intend 
to bake them on. Let your Sawce be 


Butter and Gravy, and ſqueez d Lemon, 


and your Garnifhing fry'd Parſley, and 
cut Orange; you may put the Legs of 
one of your Chickens into the Sides of 
one of your Loaves that you intend to 
put in the Middle of your Diſh. This is 


proper for a Side-Diſh, for Firft Courſe 


in Summer or Winter, where you can 
have the Ingredients above-mention'd. 
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To make Rabbet-Surprize, 


R AST off two or three half grown 
> Rabbets, according to the Bigneſs 
of your Diſh ; cut off the Heads, cloſe 
by the Shoulder, and the firſt Joint of 
the Hind-Legs ; then cut all the lean 
Meat from the Back-Bones, and cut it, 
and toſs it up as you did for your Pul- 
let· Surprize; then take the Quantity of 
Forc'd Meat aforeſaid, and toſs it up 
likewiſe, and place all round each of 
the Rabbets aforeſaid, leaving a long 
Trough in the Back open, that you 
think will- hold the Meat you cut out, 
with the Sawce ; then cover it with the 
fame Forc'd Meat, ſmooth'd as well as 
you can with your Hand and a raw 
Egg, ſquare at both Ends, throw a lit- 
tle grated Bread; then butter a Maza- 
rine or Patty-pan, and take them from 
your Dreſſer, where you form'd them, 


and 
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and place thereon: Bake them three 
J Quarters of an Hour before you ſerve. 
them; when they are of a gentle Brown. 
Let your Sawce be Butter, Gravy and 
Lemon ; and your Garniſhing Orange, 
and fry'd Parſley. So ſerve it for firſt. 
Courſe. 


To make Pupton of 3s 


Fox a little Diſh, you may * ſix 
Pigeons if not more, according to 
the . of your Dim, truſs them, 
ſwing and blanch them; then fry them 
off in a little Butter, or Hog's Lard, be- 
ing firſt larded with ſmall Lard ; then 
put them a ſtewing with a little Broth or 
Gravy ; when they are almoſt tender, 
put to them two Sweetbreads cut in 
large Bits and fry'd, a Handful of Mo- 
rils, and Muſhrooms well pick'd and 
waſh'd, twelve Cheſnuts blanch'd : Put 
all together, then take a Sawce - pan 
with 
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with a Quarter of a Pound of Butter, 


a ſmall Handful of Flower, two whole = P 

Onions; brown it over the Fire with a 'y 

Pint of Gravy, put in your Ingredients MF 

| aforeſaid, being well ſeaſon'd with Pep- | I 
per, Salt and Nutmeg. Let it ſtew till | t 


moſt of your Ragoo ſticks to your 
Meat, then ſet it off of the Fire a cool- 
ing. Take a Patty-pan or Sawce-pan, 
and butter the Bottom and Sides; then 
cut four or five Slices of Bacon as long 
as your Hand, as thin as a Shilling, and 
place them at the Bottom and Sides of 
your Pan at an equal Diſtance; then 
"oo Place all over it a Quantity of the ſame 
4 1 Forc'd Meat aforeſaid, half Inch thick, 
3 as high on the Sides of your Pan as you 
3 think will hold your Pigeons and Ra- 
3 goo. Then pour in your cold Ragoo 
1 and Pigeons, placing them with the 
PpBreaſts to the Bottom of the Pan, be- 
”M cauſe the Bottom Side is turn'd up when 
| It goes to the Table; then take out 
your whole Onion, Bacon, and Cloves 
that was in your Brown, and ſqueeze 
in a whole Lemon, place your Pigeons 
with the Breaſts to the Middle of the 


Pan, 
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Pan, and your Ragoo plac'd betwixt 


your Pigeons at an equal Diſtance. Then 


cover it All- over with the ſame Forc'd 
Meat Inch thick, and cloſe it well round 
the Sides, ſmooth it well with your 
Hand and an Egg; ſtrew a little grated 
Bread, then bake it an Hour before you 
have Occaſion; then looſe it from your 
Patty-pan or Sawce-pan from the Sides 
with your Knife, then put it on your Ma- 
zarine or little Diſh, wherein you intend 
to ſerve it,and turn it Upſide down clear- 
ly; if it is well bak d, it will ſtand up- 


right like a brown Loaf. Squeeze over it 


an Orange, lay round it fry'd Parſley 3 
the Sawce is in the Middle. So ſerve it 


for firſt Courſe. You may make Pupton 


of Larks the ſame way, only adding the 
Yolks of hard-boil'd Eggs. 


* 


* ha = vl - RI 
N : 9 It 9 
wag = P04 LET = — l 1 
— Me ya 
f J = SY 9 
=. WT * - 
LS” | 4 IN n . r 
5 1 5% . . 
2 Nan a} Feb 0 
* 3 
= 
. " 
* 


To make Veal or Mutton- 
Cutlets, a la Maintenon, 


C UT your Cutlets ae and 
beat them thin with your Cleaver, 


and ſeaſon them with a little Pepper 


and Salt; then lay all over them ſome 
of the aforeſaid Forc'd Meat, except 
two Inches of the Rib-bone, and ſmooth 
it over with your Knife, to the Thick- 
neſs of a Crown ; then take as many 
half Sheets of Writing Paper as you 
have Cutlets, and butter them with 
melted Butter bn one Side ; likewiſe 


dip your Stake in melted Butter, and 


throw a little grated Bread on the Top 
of your Forc'd Meat all round, a Stake 


on each Half Sheet of Paper croſs the 


Middle of it, leaving the Bone about 
an Inch out; then cloſe the Two Ends 
of your paper, eloſing it on the Sides 
: 28 
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as you do a Turn-over Tart. Cut off 
your waſte Paper; So broil them half 
an Hour before you ſerve them : But 
of Veal three Quarters. You may take 
the Paper, half of them for one Side of 
your Diſh, lay them round with the 
Bones out. Let your Sawce be Butter, 
Gravy and Lemon. 


118 


To Ragoo Turkey or 
Goole. 


Qing themand beat them down with 
a Cleaver, flat them, blanch them 
off in boiling Water, and, when cold, 
lard them thro' with good: big Lard, as 
big as two Quills; but firſt ſzaſon your 
Lard with Pepper, Salt, Nutmeg, and 
beaten Cloves ; then ſeaſon your Tur- 
key or Gooſe, Outſide and Inſide, as 
you do for a Pie, and place in the Bot- 

2 tom 
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tom of your Braſs Diſh or great Sawee. 


an, a Pound of . Sewet cut in Slices, and 
half a Pound of Bacon cut in Slices : 
Then flower the Breaſts of your Fowl, 
turn it down in your Sawee- pan; ſet 
it a ſtewing two Hours, before you 
want it, over a clear Fire; put into it, 
at firſt, half a Pint of your fat Broth 
or Gravy, then let it ſtew ſoftly till it 
comes to a good Colour; put to it two 
whole Onions, two Bay-Leaves, and 4 
Sprig of Thyme: Cover it with a Ba- 
king Cover, with a little clear Fire over 
the Top ; you muſt look on it frequent- 
ly that it burn not. When the Breaſt 


is of a Brownneſs to your Mind, then 


turn the Back down, adding to it a lit- 
tle Broth or Gravy, till it is ſtew'd 
tender. At the ſame time, put over 
the Fire, with another Sawce-pan, a 
Quarter of a Pound of Butter, a little 
Handful of Flower, two Onions ; rub 
it ſoftly till 1t comes to a good Brown, 
then put to it a Quart of good Gravy. 
If in Winter time, your Ragoo may 
be Carrots, Turneps and Onions, cut 
the Bigneſsof the Yolk of an Egg, fry'd 

in 
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in Hog's Lard, or clarify'd Batter. But 
firſt half-boil them, to take away tlie 
Over-ſtrongneſs of your Roots and Oz 
nions, and boil them tender in your a- 
foreſaid Sawce; then put it over your 
Gooſe or Turkey, firſt taking the Fat 
off, and ſqueezing in half a Lemon; 
boil it up to a moderate thickneſs, little 
thicker than a Cream : If yout Fowls 


areof a good Colour, put your Ragoo 


under them, none over. Let your 
Garniſhing be fry'd Bread, cut in ſmall 
Bits, and fry'd Parſley betwixt. You 
may ragoo any Fowl after the ſame . 
manner, or Butchers Meat. This Ra- 
£00 is proper for a Rump of Beef, or a 
Surloin, Ox-head, or a Gigget of Mut- 
ton, or Breaſt of Veal. But this Ragoo 
is not proper for ſmall Fow], if you 


for ſmall Fowl, Morils, green or dry'd 
uſhrooms, according to the Seaſon of 


the Year, Aſparagus cut Inch long, or 


Cheſnuts, All, or any of theſe, * 


ſerve at a time, as the Country can af- 


ford, or you may uſe a few Forced - Meat 
Balls, 


go The Complete Court-Cook. 


Balls, ſtew'd off in your Sawce. Let 


our Garniſhing be according to your 
fac, So PREY it for ks Courſe. 


To make 4 Lek of Fiſk Saver, 4 


after the Engliſh Wy.. 


OR a Cod's Head aka off a Quart 
of Oyſters, then ſave your Liquor, 
walſk your Oyſters in Water, cleaning 


them from the Reards and Shells. But 


in place of Oyſters, take two or three 

Lobſters, and cut them in large Dices; 
place either of them in a Sa ce: pan? _ | 
If your Cod's Head is large, you muſt 8 . 

pit two Pound of Butter to it, if ſmall, 

one Pound. Tou muſt put to each 

Pound of Butter, the Yolks of three 

Egge, three Anchovies taken from the 

Bones, and minc'd ſmall, one Lemon, 


ſerape a Nutmeg, a little beaten Pep- 


per, and Whole Onion, a Bunch af 
feet 
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Aweet Herbs, ty'd up together with 
Pack Thread. Let your ſweet Herbs 
be a Sprig of Thyme, half a Bay-Leaf, 
and a little Parſley : If you have Oyſters, 


them in a Mortar, and ſtrain it out with 
five or fix Spoonfuls of White-Wize or 
Gravy, and put to your Butter and In- 
gredients aforeſaid. Your Sawce being 4 
thus ready in a well tinn'd Sawce-pan z — 9 
then get your Cod's Head clean, and 3 
in Order, cut according to the Bigneſs _ — 
of your Diſh ; ty'd with two Yards of | 
Pack-Thread, or Tape, but not very 
| ſtrait, becauſe your Pack-Thread will 
be apt to cat your Fiſh, unleſs you 
have ſome” Splinters of Wood betwixt "719 
= that and your Fiſh, when you muſt "9 
3 take care they be not of Fir. Then | 4 
place your Cod's Head in a Sawce-pan or 
| earthen Pan ; then put over the Fire in 
another Sawce-pan, a Pint of Vinegar, 
; wr D 2 = 
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gs A 

and a Spoonful of whole Pepper and J 
Cloves, a green Lemon Peel, two Bay- Sl 
Leaves, three or four Onions in Slices, C 
two Handfuls of Salt. Let all this boil 1 
up together, and pour it over your 2 
Cod's Head. Let it lie in Pickle an y 
Hour before you boil it, turning it fre- W 

- quently, that it may take the Taſte of li 
the Pickle; then having a Pan of Wa- H 

ter over the Fire to boil it in, if your th 
Cod's Head is tolerably big, it will take ni 
an Hour's ſoft boiling. Put it in with kl 

a Fiſh-Plate under it, if you have one ; be 

if not, you may put a Mazarine under it. 

it, and boil the Pickle with it, adding : 

a Handful or two of Salt, as you find Sp 
Occaſion, according to your Diſcretion. W 
Take care you take it up with a good the 
ſtrong Skimmer under your Mazarine, tw 
without Breaking. Put it a draining on ted 

2 Cullender. At the ſame time, draw the 

up your Sawce aforeſaid over a gentle So 
clear Fire, ſtirring it with a wooden or ticu 

/ well-turn'd Ladle, as you do to draw | do. 
up Butter: Let it be thicker than a Mat 
Cream. If you find it is too thin, ſhake Tro, 


a little Flower on your Ladle, and if it 
| is 
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is too thick, add a Spoonful or two of 
White Wine or Gravy; then take out 
the Bundle of ſweet Herbs, and whole 
Onions, and ſqueeze your Lemon; then 
place ſome Sippets about your Diſh, 
and ſome in the Bottom; then flide in 
your Cod's Head, being well drain'd, 
with his Back up; You may pour a 
little of your Fiſh Sawce on your Cod's 
Head while it is a draining, to make 
the Water go from it. Let your Gar- 
niſhing be ſcrap'd Horſe. Radliſb, and pic- 
kled Barberries or Lemon; your Sawce 
being very hot, pour it over. So ſerve 
it. Bar if you have Plenty of Fiſh, you 
may garniſh it with fry'd Smelts, or 
Sparlings turn'd round, or you may uſe 
Whitings fry'd, and Parſley betwixt 
them. Dip your Fiſh that is to fry into 
two raw Eggs, and then with fine gra- 
ted Bread, and a little Salt, and fry 
them in Clarify'd Butter or Hog's Lard. 
So ſerve it. I have been the more par- 
ticular in this Receipt, becauſe you may 
do any other ſtrong Fiſh after the ſame 
Manner. As for Example, Salmon, Pike, 
Trout, or whatever you have. If Sal- 
D 3 nron 
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mon or Trout, uſe no Vinegar, becauſe it 
takes the Colour away. 


——— 


To do Pike-Cabilow after the 
Dutch Way. 


Cale it and take the Guts out ; being 
clean waſh'd, cut off its Head. But 
it is convenient this Pike be pretty 
large, and cut in Slices with a ſharp 
Knife, about a little Inch thick; if you 
can cut the Joint of the Back,it will be 
much eaſier cut: When you come within 
a Span of the Tail, cut it thro the Bone, 
and leave the Fiſh whole on the Un- 
derſide, that it may hang together: 
Then throw it all into a Pan of cold 
Water. If your Fiſh is new, it will 
crimp,and eat as hard as the Kernel of a 
Nut. It is admir'd by thoſe that have 
travel d in the Country. Boil it in 
good Store of Water, and falt it pretty 
high; 
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high 5 when it boils up, pour in a 


Quarter of a Pint of Vinegar, skim it 
very clean, ſplit your Head in two ; 
put it a boiling with your Tail, five or 
fix Minutes; before you put in your 
Slices and Milt, take the Gall out of 
it; boil your Slices well for a Quarter 
of an Hour : Being drain'd, place the 
Head and Tail in the Middle of your 
Diſh, laying the Slices round with ſome 


Sippets under. In Holland, the Sawce 


is only oil'd Butter, melted gently over 
the Fire, and ſtirr d about with a Ladle, 


and fo pour'd over, for their Butter is 


as thick oil'd, as ours is drawn up. But 
for the Queen, we draw our Butter up. 
A Pound of Butter, with a Spoonful of 

Water, drawn up, is as thick as a Cream, 
ſqueeze 2 Lemon, and ſo ſerve it hot. 
Let your Garniſhing be a little Parſley 
pick'd fine and waſh'd, and laid round. 
We likewiſe do Salmon ſo, but it will 


take more Boiling, but no Vinegar in 


the Boiling. And, likewiſe,we do freſh 
Cod ſo, when they are very new. When 
you have freſh Cod ,boil the Livor with 
it, and take care you do not over-boil 

| D 4 your 
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your Slices ; for it will boil as ſoon as 


your Pike, or rather ſooner: But the 


Head and Livor will take half an Hour, 
and the Tail little leſs. But for this, 
they take only half- grown Cods. Then 
let your Sawee be as aforeſaid. - Sq 
ſerve it. | 254 
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To do 4 Haddock the Dutch 
Way. 


- NEING ſcal'd and gutted, and very 
* freſh, ſcore them with a ſharp Knife 
into the Back-Bone on both ſides, and 
throw them into cold Water an Hour 
before you boil them in Salt, and Wa- 
ter, and Vinegar. They will boil in 
leſs than half an Hour, but that ac- 
cording to the Bigneſs, only to that 
degree that they will come from the 

- Bone, this you muſt do according to 
Judgment. Then for your Sawce, take 
F Turneps, 


EFF 


of your Diſh, into a 
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Turneps, and cut them as ſmall as Yolks 


of Eggs, and boil them tender in Wa- 
ter and Salt. In Holland they boil em 
with the Fiſh, and they take very lit- 
tle more Boiling than the Fiſh, becauſe 
they are better than ours; but if you 


boil Ezelifþ Turneps, you muſt boil 


em a little before you put in your Fiſh ; 
but you muſt not boil your Turneps ſo 
tender, as if they were to eat with Beef 
or Mutton; then drain them from the 
Liquor, and put two or three Dozen 
of Turneps, according to the Bigneſs 

Pound of drawn 
Butter, and a little fine minc'd Parſley : 
So put your Haddocks in your Diſh, and 
Sippets under them, and pour your Tur- 
neps and Sawce over; and throw a little 


minc'd Parſley about your Diſh. So ſerve 


i. You may do Whitings or Shoals 
the ſame way, | 


To 
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To do Scate or Thornback, 
the Dutch or Engliſh May. 
Skin them on both Sides, then cut the 
two Sides from the Body, and cut 
each Side down thro? the Middle with 
your Knife; then lay each half croſs- 
ways, and cut it in Slices croſs- ways, 
half Inch thick. When you come up 
toward the thick Part, cut it thinner 
Throw it in cold Water with the Livor, 
an Hour or two before you; boil it. If 
your Fiſh is freſh, it will make it curdle 
and turn crimp. Then boil it in a Braſs- 
Diſh, with Water, Salt, and Vinegar ; 
skim it well in the Boiling; Put your Li- 
vor a boiling two or three Minutes before 
you put in your cut Fiſh : Half a Quar- 
ter of an Hour will boil your cut Fiſh ; 
Take up your Slices carefully, that you 
| break 
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break them not; for they will be turn d 


round like a Hoop, and very tender; 
Then when it's drain'd, ſlip them into 
your Diſh, with ſome Sippets under. 
Let your Sawce be a Pound of Butter, 
a Spoonful of Vinegar, two Spoonfuls 
of Water, a little Duſt of Flawer, the 
Yolks of two Eggs, ſcrape a Nutmeg, 
a little beaten Pepper,minc'd Anchovy; 
and draw this up together to the Thick- 
neſs of a Cream ; then put in a good 
Spoonful of Muſtard,and half a Lemon 
then pour it hot over your Fiſh, with 
the Livor on the Top. Let your Gar- 
niſhing be a little Pick'd Parſley, clean 
waſh'd. So ſerve it, This Sawce is 
proper for boil'd Smelts, or Sparlings; 
or for boil'd freſh Herrings. 
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T o make Spinnage Roſolis 


AKE for a Plate the Bigneſs of two 
Eggs of boil'd Spinnage, ſqueeze 

it well from the Water, mince it fine, 
and put to it the Bigneſs of a Volk of 
an Egg of Sugar, as big as half a Volk 
of Butter, two Spoonfuls of Cream, mince 
an Ounce of Cordicitron very ſmall, 
the Volks of two hard Eggs, a little 
Salt, ſcrape a Nutmeg, a little beaten 
Cinnamon; warm all theſe Ingredients 
over the Fire in a Sawce-pan ; Set it 
to cool, and make a Paſte as followeth. 
Take two raw Eggs, two Spoonfuls of 
Milk, a little Salt, the Bigneſs of a 
Nutmeg of Sugar ; work this to a Paſte 
of Flower, and roll it up as thin as for 
a Tart, rather thinner : Cat your Paſte 
in ſquare Pieces, as big as the Palm of 


your Hand, and lay on each Piece a 


Spoonful 
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Spoonful of your aforeſaid Ingredients, 


wetting your Paſte round the Spinnage. 
Turn half the Paſte over the Spinnage, 


and pinch it handſomely round, Half. 


Moon Faſhion, cloſe it well with your 
Finger, that it open not in Dreſſing; 
cut it round with a Runner or Jagg. 
You may fry them in Hog's Lard ori 
rify'd Butter, as you do Fritters ; or 
you may boil them in boiling Water 
2 Quarter of an Hour will boil them. 
If they are boil'd, when you diſh. them 
up, you may throw over them a little 
grated Bread and Cheeſe ; if they are 
fry'd, grate only a little Sugar over 
them. They are proper for ſecond 
Courſe in a little Diſh or Plate; or for 
Supper. So ſerve it. vs | 
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To make Marrow - Puddings 


in Lk the Englith NM. aye 


T Ake the Crum of four Freach R olls, 
half a Pound of coarſe Bisket ; 
Cut your French Rolls in Slices, put 
them in an earthen Pan or Sawce-pan ; 
185 over the Fire two Quarts of Milk 
ill it's blood-warm, and pour it over 
yaur Bread ; cover it cloſe up till it is 
cold, then take a Pound of Marrow, 
rub your Bread and Milk aforeſaid thro' 
a Cullender with a wooden Ladle. Your 
Marrow being minc'd, put them toge- 
ther with five Eggs beaten up very fine, 
and ſtrain'd thro a Strainer or Cloth, 
to keep out the Tread, and put to your 
Bread aforeſaid. Seaſon with a little 
Sugar, according to your Diſcretion, 
as you do another Pudding, ſcrape in 
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of Roſe- Water, a Quarter of a Pound 
of Almonds, beaten as ſine as Paſte in 
2 Marble Mortar, a little Salt, mix all 
our Ingredients very fine together 3 5 


ſides turn'd ou. Then make a ſmall 
F Ke? that will hold a Quarter of a 
Ir with a. Tall about ſive Inches 


ng. all of a Wideneſs, ſo that it can 
ny 


Mouth of your; Funnel muſt not be a. 
bove two Inches deep, becauſe you muſt 
thruſt. it your. aforeſaid, Meat thro' with 

hamb, into the Guts. Cut the 


150 5 and tie them in Span- long, the 
two Ends of that Span, long ty'd toge- 
ther: Then tie in the Middle of the 
Spans to the Ends, ſo that you will have 
two Puddings in each Piece. Take 
care to keep them lank, not filling em 
too full; then put them over in a large 
5 Braſs-Diſh of Water, and boil them 
= gently a Quarter of an Hour, turnin 

them with your Skimmer that the Mar- 
row 


Pd 


half a Nutmeg, two or three Spoonfuls 


hen = ſmall Ox Guts, or Hog's 
Guts, verv, well clean d, and the In- 


go int the Outs aforelaid.; s the 


Jour a Yard, long, and fill your, Ingre- 
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row riſe not to one Side; then take 
them out, and lay them on a Cullendei 
till cold, turn them in the cooling. In 
the Winter they will keep a Week of 
more, but in the Summer not above 
three or four days; Therefore, take 
care to make your Quantity according 
to your Diſcretion or Occaſion. About 
an Hour before you have Occaſion fot 
them, place them in a Sawce-pin, and 
a little Butter, put them over the Fire 
till they fry as yellow as Gold, whien 
one Side is yellow turn the other down, 
or you may put them in the Month of 


an Oven. When you ferye, cut them 


aſunder. They are proper for a little 
Diſh or Plate for ſecond Courſe, or to 
garniſh a boil'd Pudding, or Fricafſec 
of Chickens for the firſt Courſe: ' & 
ſerve it. Bm 7597: 21 
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To make an Oyſter-Pie. 


FOR a Plate or little Diſh, blanch 

off a Quart of Oyſters or more, 
and take them from the Tails and Shells, 
drain them from the Liquor; then 
take a Quarter of a Pound of Butter, a 
minc'd Anchovy, two Spoonfuls of 
grated Bread, a Spoonful of minc'd 
Parſley, a little beaten Pepper, ſcrape a 
Nutmeg, a little or no Salt, becauſe 
your Oyſters and the Anchovy have a 
Seaſoning in themſelves : Then make 
a Paſte as followeth ; above a Quarter 
of a Pound of Butter, work it with a 
good Handful of Flower; pat to it a 
Spoonful or two of cold Water, then 
part it in two, and roll out each half, 
as if it were for a Tart. It is proper 

you bake —_ Oyſters on a Mazarine 
you ſerve it in, or a little Patty- pan; 
E 2 then 
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68 The Complete Court- Cook. 
then place on the Bottom-Paſte, half 


of your mix d Butter, Anchovy, and 
Parſley aforeſaid. Then lay on your 
Oyſters, two or three thick at moſt; 
then put the reſt of your Butter and 
Parſley on the Top, and a Slice of Le- 


mon; then wet it about with ſome of 
1 Oyſter Liquor, ſtrewing a littles 


eaten Pepper and Nutmeg over your 
Oyſters, and two Spoonfuls of your Li- 
quor : Then cover it up as you do a 
Tart, only turn and cut it handſomely 
round, and turn the Edge of your Paſte, 
all round, an Inch high. Bake it three 


Quarters of an Hour before you have 
Occaſion for it; then cut up its Cover, 


and ſqueeze in a Lemon. Shake it gently 
together, and cut your Cover in Bits, 
and lay handſomely round it. So ſerve 
it for the firſt Courſe; or you may bake 
It without a Cover, 
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To make a Salmon- Pie. 


3 


| FF you pleaſe, you may raiſe an Oval- | 


Pie, ſix Inches high, and long, ac- 
cording to the Bigneſs of your Jole; or 
Side of Salmon; or you may make it 
in a Patty-pan : The Difference 1s only, 
if you raiſe it, it muſt be hot Paſte, but 
if you make it in a Patty-pan, it muſt 
be cold Paſte, as you did for your Oy- 
ſter- Pie, only your Quantity Muſt be 


bigger ; and your Bottom, or Upper- 


Cruſt muſt be as thick as any other Pie, 
( Veniſon and Beef excepted) becauſe 
the Salmon will take a good deal of 
Baking. Your Paſte being thus ready, 
prepare your Salmon as followeth : If 


it is for a rais d Pie, keep your Jole 


whole, according to the Bigneſs of your 
Coffin ; cut it with your Knife on the 
Outſide to the Bone, an Inch betwixt 
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each Cut; and likewiſe joint your 
Chine-Bone, otherwiſe it will turn up, 
and throw off your Pie Cover in Ba- 
king ; then take a Spoonful of beaten 
Pepper, half a Nutmeg, three Spoon- 
fuls of Salt ; rub all this very finc with 
the Side of your Knife on your Dreſſer, 
and ſeaſon your Salmon on both Sides, 
to your Diſcretion ; then take half a 
Pound of Butter, two ſmall Handfuls 
of minc'd Parſley, a little Bit of minc'd 
Thyme, two minc'd Anchovies; mix 
all theſe together, with a little of your 
aforeſaid Seaſoning; then place half of 
It in the Bottom of your Pie; then place 
your Salmon and the other half over it; 
then put in three Spoonfuls of White- 
Wine, or Water, and cloſe on your 
Cover, leaving a Vent in the Middle. 
Bake it an Hour and a Half or more, 
according to the Bigneſs of your Sal- 
mon. When it is bak'd, cut off your 
Cover: If you find it is too fat, skim 
off ſome, and if you find it is too dry, 
put to it a Spoonful or two of warm 
White- Wine, a Spoonful or two of 
drawn Butter, the Juice of a Lemon. 

| Serve 
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Serve it hot for the firſt Courſe,or remove 


ithout the Cover; but if. you make 


it in a Patty- pan, cut it in Slices, as if 
it were to broil, or rather thicker, and 
lay it round the Pan on the Bottom- 


Cruſt ; but you muſt not lay one Slice 
on the Top of another, and ſeaſon it, 


and order it, as you did for your Pie 


aforeſaid, only it will not take ſo much 
Baking by an Hour, and ſerve it with- 


out a Cover, ſhake it with the Juice of 
a Lemon. | 


—— * 
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To make à Sale-Fiſh-Pie. 


"FAKE a Side of Salt-Fiſh, or leſs, 

according to the Bigneſs of your 
Diſh, and water it well over Night 
next Morning, put it over a large Pan 
of Water, and boil it till it is_fit to 


eat; then throw it out in cold Water, 
and drain it on a Cullender, and place 
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72 The Complete Caurt- Cook. 
it with its Back to your Kitchen Table, 
and take all your white Fiſh clean from 


the Skin and Bones, ſearching the Bones 


nicely out with your Fingers ; then 
mince it pretty ſmall with your Mincing- 
Knife, You muſt ſave a ſquare Bit of 
your Salt-Fiſh, as big as your Hand, 
whole, with the Skin on : Then take 
the Crum of two French Rolls cut in 
Slices, and boil'd up with a Pint of 
Cream, and a Pint of Milk ; break your 
Bread very ſmall with a Spoon, and 
put to it your minc'd Salt-Fiſh, a Pound 
of Butter, two Spoonfuls of fine minc'd 


_ Parſley, grate in half a Nutmeg, ſome 


beaten Pepper, no Salt, except you find 
your Salt-Fiſh too freſh with the wa- 


_ tering and boiling ; if you find it too 


ſalt after you have minc'd it, you 


may put it into a Quart of cold Milk, 
and let it lie an Hour, then throw it 


into a Cullender, and ſqueeze it well 
from the Milk, and ſo ſtirr it over the 


Fire with your Ingredients aforeſaid ; 
when you find it is of a good Taſte 


and good Thickneſs, ſpread it on a 


Diſh till it is cold, At the ſame time, 
| | prepare 


N 
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prepare a rais'd Pie or Patty-pan, as 
you did for your Salmon - Pie afore- 


ſaid. When it is cold, place it in with 


your ſquare Piece of Salt-Fiſh on the 
Top, then cover it up as you do ano- 


ther Pie. If a rais'd Pie, bake it two 


Hours, if in a Patty -pan, one Hour. 
When bak'd, cut up your Cover : If 
there is any Oil, skim it off with your 
Spoon, then throw over fix hard Eggs, 
minc'd ſmall, and pour over it ſome 
drawn Butter, and ſhake it together, 
If you ſee it inclines to be oily, pour 
round it a little hot Milk, ſhake it 
together, and ſerve it hot. You: may 
make a Ling or Stock-Fiſh Pie the ſame 
way, only inſtead of taking Yolks and 
Whites for the Salt-Fiſh Pie, you muſt 
take nothing but Volks for theſe. 


To 


* . 


74 The Complete Court-Covk. 


oo 


To make a Patty of Muſh- 


TOOINS, 


Y Our Mu Muſhrooms being freſh-gather'd, 

well pick d and waſh'd, put them if 
2 ae with a Quarter of a Pound 
of Butter, a little minc'd Parſley, a lit- 
tle pepper and Salt, a little Slice of Ba- 
con, ſtuck with four Cloves, a whole O- 
nion; cover it up cloſe, and ſtew them 
over the Fire, ſhake on them a Duſt of 
Flower, giving them a Shake now and 
then as they ſtew, that they burn not 
when their own Liquor comes to be as 
thick about 'em as a good Cream, throw 
out the whole Onion and Bacon, and 
ſet them to cool; then ſheet a little 
Tart-pan, the Bigneſs of your Plate, 

with good fine Paſte, ſuch as you uſe 
for Tarts; let it be as thick as a Half- 
penny, then pour on your cold Muſh- 
rooms 
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The Complete Court-Cook. 75 
rooms, and cover it with another Sheet 
of Paſte, and bake it three Quarters of 
an Hour before you want it. Cut off 
your Coyer, and ſqueeze in half a Le- 
mon, ſhake it together, and ſo ſerve it. 
Or you may bake it without a Cover, 
but then you muſt throw over your 
Muſhrooms, a little brown Raſpings of 


a French Roll; when it is bak d, ſqueeze 


over half a Lemon. So ſerve it. Your 
Muſhrooms being prepar'd as aforeſaid, 
you may likewiſe put them into Patty- 
pans, to garniſh a Fricaſſee of Chic- - 


| kens; or any Ragoo of Beef, Mutton, 


4 


laid, is proper for ſecond Courſe. 


bv; 


or Veal. Your Muſhroom Patty afore- 
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To make a Lobſter-Patty. 


Our Lobſters being boil'd and cut in 
little Pieces, take the ſmall Claws 
and the Spawn, and pound them in a 
marble Mortar; Then put to them a 
Ladleful of Gravy or Broth, with a lit- 
tle of the upper Cruſt of a French Roll, 
when it is boil'd, ſtrain it thro a Strainer 
or Sieve, to the Thickneſs of a Cream, 
and put half of it to your Lobſters, and 
ſave the other Half to ſawce them with, 
after they are bak'd, and put to your 
Lobſters the Bigneſs of an Egg of But- . 
ter, a little Pepper and Salt, ſqueeze a 4 
Lemon, put in half a minc'd Anchovy, 
warm this over the Fire, juſt ſo much 


as melts the Butter; then ſet it to cool, _- 
and ſheet your Patty-pan for a Plate or 7 
Diſh, as you did for your Muſhrooms 
aforeſaid, Then put in your Lobſters, 
; 73 and 
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and cover it with a Paſte : Bake it three 


Quarters of an Hour before you want 


it; then cut up your Cover, and draw 
up the other Half of your Sawce afore- 
ſaid with a little Butter, to the Thick- 
neſs of a Cream, and pour it over your 
Patty, with a little ſqueez d Lemon 3 
cut your Cover in two, and lay it on 


the Top, two Inches diſtant, that they 


may ſee what 1s under. You may do 
Crawfiſh, Shrimps, or Prawns, the ſame 
Way; and they are all proper for Plates 
or little Diſnes, for ſecond Courſe, to 
the Bigneſs of your NIN" 


Tn in Bladders with Oy 
ters. 


"PAkEy your Pullets, and raiſe up the 
Skin for your Ingredients to force 


them withal. Take Cheſnuts, a Quart 


well 
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well ſeaſon d together, and then put 


this into your Fowl in the Skin, and 


ſome in the Belly: Take Bladders, and 


clean them very well, put your Pullets 


in the Bladders, and then tie them up. 


You may take out the Fleſh of the Pul- 


lets, and make a Forc'd-Meat of it, and 
force it in the Pullets again, as many 
Pallets as will ſerve your Diſh. For 
Sawce to pour over them, make a Fri- 
caſſee of Oyſters, garniſh'd with Petit- 
Pattys, and haſh'd Pallets. For to bind 
your Ingredients, take raw Yolks of 
Eggs, and ſome grated Bread. They 
will take two Hours and a half boiling, 


To make a Marrow-Tart. 


TI the Yolks of hard Eggs, and 


mince them with Pippins, and the 
Marrow cut in ſmall Dices; mix all 
with Sugar, Cinnamon, and Cordici- 
| tron, 
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Tue Complete Court-Cook. 79 
tron, and. Qrange- Peel minc'd very 
ſmall, a little Salt, the Juice of a Le- 


mon: Mix all together, and fill up your 


Tart-Patty-pans with it. 


n 


12 — — 


To make Fine Cuſtards. _ 


PALE 2 Quart of Cream, and boil 


1 with whole Spice, then put Roſe- 
Water, with the Yolks of ten Eggs, and 
five Whites; mingle them with a little 
Cream, and when the Cream is almoſt 
cold, put the Eggs into it, and ſtir it 
very well; then fill up your Cuſtards 
and bake them. Serve them with French 
Confits to them. 
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To make an Almond- Tart 


R an nah good Paſte, ſix 
Corners, and an Inch deep, and 
take ſome blanch'd Almonds, very fine- 
ly beaten with Roſe-Water take a 
Pound of Sugar to a Pound of Almonds, 
Tome grated Bread, Nutmeg, a little 
* Cream, with ſtrain d Spinnage, as much 
as will colour the Almonds green. So 
bake it with a gentle, hot Oven, not 
ſhutting the Door. Draw it, and ſtick 
it with EI aig 
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To few Cabbage Lerice. 


ET your fe be Jan 
waſh'd in ſeveral Waters, take twelve 
for a Plate, boil them up in a Braſs- 
Diſh of Boiling- - Water, half an Hour z 
then take them up with a Skimmer, and 
throw them into cold Water, ſqueeze 
the Water from them one by one, with 
your Hand, and place them into a little 
Sawce-pan; put to them a Quarter of a 
Pound of Butter, mix'd with a Quarter 
of a Spoonful of Flower, a Blade of 
Mace, a Bit of Bacon as "big as your 
Thumb, ſtuck with ſix Cloves, pur to 
them as much Veal-Broth as covers em 
quite; a little Pepper and Salt; put 'em 
over a clear Fire an Hour before you 
uſe em, or more, according to the Old- 
neſs of your Lettice; for, your Summer- 
Lettice will not take half the Boiling 
1 that 


86 The Complete Court-Cook. 
that Winter-Lettice will do; when your 
Broth is boil'd down as thick as a Cream 
about your Lettice, pour over it a little 
drawn Butter, and ſhake your Sawce- 

an till it leers together like a Fricaſſee, 
— it not for fear of Breaking your 

Lettice: Then ſlide it all out at once 
into your Plate or little Diſh, throwin 
out the Bit of Bacon and Blade of Mace. 


Bread, or fry'd Bread about three In- 
ches long, and two Inches broad each. 
This is proper for a Plate or little Diſh 
for Supper, or to put under boil'd Chic- 
kens for Dinner; then you may add to 


it a little Cream, and the Tolk of an 
Egg, juſt as you ſerve it. You may ſtew | 
Sallary or Endive the ſame way, if the | 
Place where you are, can afford it. S 


ſerve it. 


Js 


Let your Garniſhing be ſome Toaſts of 


it in 
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little 
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fuls c 
hard 
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your 
ream 
little 
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1 
* * 


To do Sorrel with Eggs. 


4} FOR a Plate, take two Handfuls of 


Sorrel, well pick d and waſh'd, put 
it in a Sawce-pan with a little Bit of 

Butter, and a little Duſt of Flower, a 
little Pepper and Salt, ſcrape a Nutmeg, 
ſtew it a Quarter of an Hour before you 
uſe it ; pour to it two or three Spoon- 
fuls of drawn Butter. Garniſh it with 
hard Eggs, cut in Quarters, one End 
on the Sorrel, and the other End on 
the Side of the Diſh, the Tolk Side 
up. It is propereſt for ps. fe- 
cond Courſe at Dinner. 90 ſerve it. 


F4 pPpin- 


— : | - 8 | 25 TY 


 Spinnage, 258 or tbo 
Eggs 


* 


Your Spinnage 390 well pick d and 
=.. waſh'd, blanch it off a Quarter of 
zn Hour in. boiling Water, then ſtrain 
it out, and ſqueeze it well from the Wa- 
ter, and mince it fine; if it is as big as 
a Trench Roll when it is minc'd, you 
may. put to it half a Pint of Cream, 
a Quarter-of a Pound of Butter, a little 
Pepper and Salt, ſcrape a Nutmeg, 

ew: 1t. over the Fi ire a Quarter of an 
Hour before you uſe it, then put it in 
your Plate or little Diſh, and ſtick 
round about it a French Roll, cut it in 
Bits like your Finger, and fry d brown, 
and lay on the Top of it fix poach'd 


Egag. So ſerve it for ſecond Courle, 
of for Supper, . 
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EY make Spinnage-Toaſts 


bs 's 
uy - 
N 4 


1 Your Spinnage being prepar'd as a- 
q | foreſaid, put it into a Marble Mor- 
tar, four Spoonfuls of Apples boil'd to 9 


a Marmelade, two coarſe Biskets, ſoak d 
4 in Cream, three raw Eggs, four Yolks 
of Eggs hard boild, a little Sugar and 


9 Salt; pound all theſe fine together, 
4 then take it up in a Plate, put to it a 
"8 ſmall Handfu] of Currans, pick*d and 
's waſh'd clean, four Spoonfuls of melted 
I Butter; then put it on handſome Toaſts, . 
4 four Inches long, and two broad. Let 
4 Toaſts and Spinnage be about an Inch 


High, wet it over with the White of an 
T Egg, and put them on a Mazarine or 
4 Patty- pan, the Bottom being butter'd. 
Or you may form your Toaſts without 
Bread under them. About half an Hour 
Will bake them, a Dozen for a Plate; 


ſcra pe 


90 The Complete Court-Cook. 
ſcrape over a little Nutmeg, ſqueeze o- 


ver half an Orange. So ſerve it for ſe- 
cond Courſe, or Supper. e 


At n 


© P —_— 


To boil Ghickens and A ſpa. 
ragns-. | 


Frs the Chickens with good Force, 
and boil them white, cut the Af- 
paragus Inch long, ſo parbdil it with 
Water, and a little Butter and Flower, 
and ſtrain it, and take ia Sawce- pan 


with a little Butter and Salt, ſo let it 


diſſolve ſoftly, ſee that it brown not; 
Then add to the Aſparagus a little 
minc d Parſley and Cream, a Faggot of 
Fennel, Nutmeg, Pepper and Salt. So 
ſtew it over a ſoft Fire. So ſerve it o- 
ver your Chickens, ſqueeze in a little 
Lemon. ; S 
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To make Salt-Fiſh 3 1a Mon- 


tzeur. 


AKE the Fiſh of a Carp from the 
Bones and Skin, mince it ſmall, 

put it on the Fire in a ſtewing Diſh, 
with a good deal of Butter, fix whole 
Onions; when the Butter is melted, add 
the minc'd Fiſh, with Pepper and Nut- 
meg, ſtir it over the Fire : Your Salt- 


Fiſh being boil'd, take it from the Skin 


and Bones, and mince it as the other 
freſh Fiſh, with four Rolls, ſoak'd in 
Milk very thick, mix all theſe toge- 
ther, with Nutmeg and a Piece of freſh 
Butter; this being done, ſpread your 


Cod as long as your Diſh is in-Bigneſs, 


lay on your Diſh ſome of your minc'd 
Fiſh. So place your whole Fiſh in the 
Middle of your Diſh, putting ſome of 
your minc'd Fiſh in about it, none 2 

* the 


he Gon 2255 


1 4 Top; put a little melted Butter and 
Oyſters over it, and a little grated Bread, 
ſo bake it in an Oven or Braſs- Diſh. 
Make the Sawce of Butter and Milk, and 
Nutmeg; bake it in the Diſh, you ſerve 
it in. Put the Sawce in a Porrenger to 
the Table, with a little over the Fiſh. 
So ſerve it. 


— 


To mole 2 / Neat-Foor P 6d 
| ws, 5 


7Our Neats-Feet being gender boird. 

take them from the Bones, and 
mince them very ſmall; Half as much 
Sewet as Feet; mix them all together, 
with Sugar, Cinnamon, and . alt, a. 
Quarter of a' Pound of Citron and O-, 
range - Peel; minc'd very fine; then 
break ſix or eight Eggs, Yolks and 
9 5 0 them together with 10 5 
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and Gravy. So. ſerve . 


The Complete Cont Col 93 


Handfuls of grated Bread. So mix all 
this together, and butter the Bag, and 
tie it up; boil it two Hours. So ſerve 
it with ſweet Sawce, and forget not to 
put ſome Currans? in the Pudding. 


To 1 4 Patty of Calves, 


B rains. 
! 


_ HE Calves Brains eie clean, ſcald 


them, then blanch ſome Aſpara- 


gus, and put in a Sawce-pan, with a 
little Butter and Parſley; being cold, 


put the Brains in the Patty, with the 
Aſparagus, five or ſix Tolks of hard 
Eggs, and Forc'd Meat : Seaſon it with 
Pepper and Salt, When it is bak'd, add 
the Juice of a Lemon, drawn Butter 


rr 


To 
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. . To make Veniſon-Semey. 
OIL the Veniſon, and take it up, 


B make a (ſweet Paſte of a brown 
Loaf, grated ſmall, mince an Orange- 
Peel very ſmall, two Pound of Sugar, 
a Pint of White-White ; ſeaſon it with 
Nutmeg and Salt, and mix all together 
with your Hand, and lap it about your 
Veniſon. So bakeit an Hour. So ſerve 
it with a little White or Rhen;ſb Wine, 
boil'd up with Spice and Sugar; and 
Sugar over it. * 


To 
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To force Artichoaks. 


DN Oil them, and take the Bottoms off 
them, and fry them with drawn 
Eggs, Marrow, a little Sewet, beat Pep- 
per and Salt, grated Bread. So force 
your Artichoaks and Bottoms, and. gar- 
niſh them with it, and grated Bread. 
So bake them. Let your Sawce be But- 
ter, Gravy, and Lemon. So ſerve it. 


ä 
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To make Chickens Chiringrate. 


T off their Feet, and lard them, 
brown them off, make a Ragoo- 
Sawce, and ſtew them in it z when you 
are going to ſerve, put to your Chic- 
kens, cold Ham, flic'd. Let it ſtew a 
little with your Chickens. So ſerve em 
To with your flic'd Ham about em. 3 
FI | %. 
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The Com plete art. ook, 


To make Roſolis of Marrow. 


Cu E the Marrow in ſmall Dices: and 
mince very ſmall, and the Bigneſs 


of a Pippin, 'as you have Marrow, and | 


half the Bigneſs of the Yolks of hard 
boild Eggs, minc'd ; minc'd Cordici- 
tron, and the Chine of half a Lemon, 
very ſmall, with Sugar, Salt, a little 
Milk or Cream, and Nutmeg. Mix all 
together, and you may make Tarts, Pe- 
Ur or Roſolis of it, for your 


4 "7 Ye * * 8 * * =. "YL 9 * at - N * 8 1 — 3 * un es; 
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TAKE out the Breaſts, and lard em 
and force em; fo ſtew them in a 


gneſs Po ſerye em. Let your Sawce be 
and Butter, Gravy, and minc'd Parſley. 

r dict- ; | N 7 
mon, —— —Bv— — Gee 
little | > £9) 
ix all ee Gi He : 

s, Pe. To fierce an Amlet. 
your 3 


Ake Kidney of Veal, mince it very 
ſmall, toſs it up with a little But- 

ter and Parſley ; ſeaſon it with Pepper 
and Salt, and the Juice of a Lemon; 
ſeaſon the Amlet with the ſame; make 
Amlets, and put the Kidneys in the Mid- 
dle of the Fierce. 5 
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To mae Pupton of Apples. 


5 

Minges 1 FEE with Dube 
and Cinnamon, then add four or 

five Yolks of Eggs, a Hang ful grated 


Bread, a Piece of Butter; ſo form it as 


you pleaſe : : Or you may put in ſtew'd 


Fears or Cherries, according to the Sea · 


ſon of the Year. So bake it an Hour, 
and turn it Upſide down o on a 1 for 


ſecond. Courſe. 


Calc 
D bay 
at Bac 
doil'd 
hree 
ed Bre 
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ples T0 force Cabbage. 


3 * a 8 ; 

a Sug KO Cald your large Blades of your Cab- 
our or bage, and make Forc'd- Meat of 
grated Mat Bacon, and a Piece of Veal, a little 
m it az @oil'd Cabbage, the Yolks of two or 
ſtew'd MWhree Eggs, Pepper, Salt, a little gra- 
le Sea. Ned Bread, grated Cheeſe; ſo lap it in 
Hour, our Cabbage. So ſtew them in good 


rong Broth. Serve them for firſt Courſe, 


* garniſh'd with raſp'd-Cheele. 
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To boil Chickens with En- 


dive. © 


75 Boule 
Bonn a little er, a r little mined 

Onion, a little Anchovy and pic: 
kled Capers, mince them, and add a lit. 
tle Gravy. . So ſerve it over your Chic 
kens, to the firſt . | 


ala D. 


Veniſon a la Royale in Blood 


ALF roaſt it, then ſtew it, and 
make a Ragoo to it of Cucumerz, 
Sweet-breads, Aſparagus. Ard ſo ſerv 
it, and Petits about it, and * Par- 


To 


fley. 


2 2 
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dd a lit. 
ar Chic - 


Blood 


it, and 
cutners, 
Jo ſerve 


iſp Par- 
To h | | | Tab 29 


0 o/ted wild Foul 
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Rojted Lum fc 


and young ones 


To make a Pore d. Meat for 4 
Chicken. Pie 


Loaves 


TAKE Bacon and mince it, and a 
little Marrow; ſeaſon it with Pep- 
per, Nutmeg, and Parſley, fo lay it 
about your Chickens with boil'd Let- 
tice, and bake it, and ſerve them with 
2 little Caudle. 


aſted D 


To force Muſhrooms, 


TEW the tender Roots of them, 
then take them up and drain them, 
ince them very ſmall, add to them 
butter and grated Bread, a little Par- 
G 3 ſley, 
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ſley, Pepper and Salt; ſo bruiſe them 

well together, and force your largeſt | 
Muſhrooms with it. Throw a little _— 
grated Bread on them, and bake them 
on à Petit. You may garniſh either 
Fricaſſee or Ragoo with them. - 


_ Civet of Veniſon. 


% 


| BOIL the Veniſon, a Breaſt or Neck 
cut in Cutlets; when it is almoſt 
boil'd, take a Sawce-pan, and brown 
it in half a Pound of Butter ; and as it 
browns, add a Quarter of a Pound of T 
Flower, little and little, till the Brown 

be of a good Colour; be ſure. not to 
burn it. Then add half a Pound o 
Sugar, and as much Claret as will make 
it the Thickneſs of a Ragoo. Whe 
you are going to ſerve it, put in the 
Veniſon, and toſs it three or four times 
and ſe ſerve it with the Juice of a Le 
IU „5 
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1 
To wo 4 Carro Padding, 4 


M Ake it as you do DS Pudding 
only inſtead of Sewet, put Be 


ted Carrots ; And either bake it or. | 2 
boil it. | 2 
4 2 * 
To my 4 r 
Lench the Rice i in Water, then boil ! 
it in Milk and Sugar, and Cinna- 1 
mon, and Salt very t! ick, and let it 3 


be cold, and add to it Eggs according 
to the Rice ; but if it be to bake, half 
of the Whites will do ; z Currans and 
G 7 . 


„ 
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Raiſins, and a little melted Butter. Be 
ſure if you bake or boil it, forget not 


Sewet, or dic'd Marrow. So ſerve it. 


——_— 8 — — et F „ 2 — 
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To make a Bread - Pudding. 


"TAKE a Quart of Cream, ſet it over 


the Fire to boil; Put into it a 
Blade or two of Mace, eight Cloves, a 
Bit of Cinnamon, with a little Nut- 


meg, Salt and Sugar; when it has boil'd, 
Dae ready the Cruſts of two - French 


Rolls cut in Slices and put into it, and 
let it ſtand till it is cold; then drain all 


and rub it thro' your Cullender, put in 
ſix Eggs, taking out two Whites; then 
ſtir it all together well, and. butter your 
Diſh, .and put it in, tying it over with 


à Cloth and Pack-Thread. Little more 


than an Hour will boil it, So ſerve it 
with drawn Butter, 


| Fo 


{ 


the Cream that the Bread has not ſoak d, 


| = 
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a To make an Orange-Padding, 


Ake the Peel of fix Oranges, peeFd 
= 1] F very fine from the Wie then 
boil them very tender, fifting it once 
or twice; ſo when it is boiFd tender, 
beat them in a Mortar very fine, then 
| take a Quarter of a Pound of Naples. 
N Bisket, boil them up in ſome Cream, 

. and rub it thro' your Cullender ; then 


il 0 put your Peel to it, with the Yolks of 
5250 4 ſix Eggs, and four Whites. Seaſon it 
\ 121 with Nutmeg, Salt and Sugar: If there 
oy be any wanting, put in ſome Marrow, 
_—_— minc'd very fine. . So ſheet a Pan, and 
* — - bakeit. : 
your 

with t . 

more 

wwe it Ng To 
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To make a Pudding-Cake. | 


Ake 2 Pound of Sewet minc'd very 


1 fine, and as much Flower, four 


Eggs, and a Piece of Butter ; mix theſe 
well together; ſeaſon with Nutmeg, 
Sugar, Cinnamon, a little Roſe-Water 
and Salt. Make it into a Paſte with 


Cream; make it up like a Cake. So 


butter your Diſh, and bake it. 


\ 


— 
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To do Sheeps Rumps Sawce- 
| Robart, 


Our your Sheeps Rumps off as near 
the Mutton as you can; fix or eight 
will ſerve for a Plate or little Diſh, cut 
each in two; Put them a boiling in a 


' 


Pot 
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Pot for the Space of three Hours, with 
a Spoonful of Pepper and Cloves, a * 
good. Handful of Salt, three or four 
Onions, a Bay-Leaf, a Sprig of Thyme, 
three or four Spoonfuls of Vinegar ; 
Put in theſe Ingredients after your Pot 
is skim'd, only the Salt and Vinegar 
before; when your Rumps are very 
tender, and well ſeaſon'd in the Boil- 
ing, take them out, and let them drairr 
on a Cullender, and dip them in drawn 
Butter, being ſcor'd an both Sides 
with your Knife, and turn them well in 
grated Bread, and broil them on a Grid- 
iron till they are of a good Colour, 


then prepare your Sawre- Robart as fol- 
loweth: Put into a Sawce-pan the Big- 


neſs of an Egg of Butter, when it is al- 


moſt brown over the Fire, put to it a 
Handful of mix'd Onion very ſmall; 


fry them gently till they are brown, 
and throw in half a Spoonful of Flower, 
fry it a little after the Flower is 1n, 
put to it a Ladleful of Gravy, a little 

Pepper and Salt, boil it up a Quarter 
of an Hour. before you ſerve it, skim 
off the Fat juſt as you ſerve it; put to 
255 1 it 
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it half a Spoonful of Muſtard, a little 
Vinegar, or the Juice of half a Lemon; 
ſo pour the Sawce on the Bottom of 
your Diſh or Plate, and lay your Rumps 
on the Top of it. Your Garniſhing 
may be fry'd Parſley or Lemon, or 
both. So ſerve it. It is proper for firſt 
or ſecond Courſe. You may do Sheep's 
Tongues the ſame way, or Hog's Feet, 
or Hog's Face ſplit in two, and tender- 
boil'd, as you did your Rumps. This 

 Sawce is proper alſo for roaſt Pork, or 
. broil'd Pallets, or Pigeons, or any other 
Fowl ; or for a roaſt Gooſe, for them 
that care not for Apple-Sawce. 


gr I — 


* 


To do Pigeon a la Tartaré 
with cold Sawce. 


4 Heb Oluge your Pigeons, truſs them as 


for boiling, and flat them with your 
Cleaver, on your Dreſſer, as thin as 
| you 
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you can without breaking your Back or 


Breaſt-Skin ; Seaſon with Pepper, Salt, 
and Cloves, as if they were for a Pie; 


dip them in melted Butter, and drudge 


them with grated Bread, and broil *em 


on a Gridiron half an Hour before you 


want 'em, turning 'em ſeveral times, 
and broil em thro'ly ; or you may 
broil them on a Sheet of Writing-Pa- 
per well butter'd, to ſave them from 
the Smoke. Then provide your Sawce 
as followeth : Mince a Spoonful of Par- 
ſley very fine, a Shalot, or Bit of Oni- 
on, two Spoonfuls of Pickles, one An- 

chovy; mince all theſe very fine, apart; 

then ſqueeze the Juice of a Lemon, 
half a Spoonful of Water, fix Spoon- 
fuls of Oil, a little Pepper, little or no 
Salt, becauſe of your Anchovy and ſea- 
ſon'd Pigeon: Mix all theſe Ingredients | 


juſt as you ſerve it, put to it a Spoonful 


of Muſtard, and pour it cold on the 
Bottom of your Diſn or Plate, and put 
to your broiPd Pigeons on the Top of 
it ſix or eight, according to the Bigneſs 


of your Diſh. It is proper for firſt 


Courſe. So ſerve it. 
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| To make R heniſh-W ine. 


Cream. 


. 


Por over the Fire, a Pint of Wine, 


2 Stick of Cinnamon, and half a 


pound of Sugar. While it is a boiling, 
take ſeven Yolks and Whites of Eggs; 
put them well together with a Whisk, 


till your Wine is half driven in them, 


and your Eggs to the Syrup ; ſtring it 
very faſt with the Whisk till it comes to 


that Thickneſs that you may lift it on 


the Point of a Knife, but be ſure you 


Tet it not curdle ; add to it the Juice of 


a Lemon, and Orange-Flower Water: 


| So pour it in your Diſh, and garniſh it 
with Citron, Sugar, or Bisket. So ſerve | 


if, 


; To 


— 
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To make Forc'd Chickens Bul- 


lion Blané. 


T Ake the White of the Breaſts, and 
; mince It with a little Fat Bacon 
boil'd, a little Marrow, a little Crum 
of French Roll, boil'd in, Milk. So 
take the Yolks of two Eggs, the one 


hard-boil'd, the other raw. Mince and 


ſeaſon with Pepper, Salt, Nutmeg, and 
the Juice of a Lemon; ſo lap it up in 
your Chickens, So bake them. You 
may make Pattys of that Forc'd-Meat 
to garniſh your Chickens; but put nei- 
ther Eggs nor Bread to your Forc'd- 


Meat. 


To 
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To flew Peale the French 


"TAKE Lettice, and cut them in little 
© Bits, and three or four Onions, 
Slices of Bacon, a little Butter, Pep- 
per and Salt, and toſs them over a Stove 
till the Lettice is hot; then add your 
Peaſe, and hold them ſtewing till they 
are tender; then add to them a little 
Boiling Water or good Broth: So let 
them ſtew ſoftly, and ſerve them with 
2 Piece of Bacon in the Middle of the 
Diſh, broiPd with Parſley and grated 
Bread. So ſerve it to the firſt Couſe. 
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To force Pigeons. 


Ake the Forc'd-Meat of Veal, and 

= force the Breaſts of your Pigeons, 

boil them, and garniſh- the Diſh with 

the ſame Forc'd-Meat, bak'd, on the 

Brim of the Diſh. Let the Sawce be 

fier Lo Stucks of Artichoaks, cut very ſmall 
and boil'd tender ; ſtrain them, and 
ut drawn Butter very thick upon your 
igeons. So ſerve them, 


CES * 
* * 7 
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To flew Golden Pippins or 
m—_—_—  - 


Cot the Ends of your Pippins, and 
cut them in two, cut out the Core 
or Heart, place them in a Sawce-pan 
with the Cut Sides down, in an Exgliſh 
Quart of Water, the Bigneſs of an Egg 


of Sugar, a Piece of 2 Rind of Lemon, 


cut in ſmall Threads, about two Inches 
long each, as big as your Finger of 
Cinnamon, cover it down with a Sheet 
of Writing - Paper, cloſe to your Li- 
quor ; let it ſimmer over a gentle Fire 
two hours very tender. Serve them 
hot or cold, for a Plate or little Diſtt, 
You muſt remember to pare the Skins 
off before you ſtew them. If it is a 
right Golden-Pippin, they will be as 
whole after they are ſtew'd as before, 
and as tender as Pap. Place them hand- 

; fomely 
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ſomely on your Plate with a Spoon, lay 
betwixt each of them a Slice of your 
cut Lemon-Peel, pour over-as much of 
your Syrup as your Plate will gently 
hold, ſcrape a little Sugar round. S 


ſerve it. It is proper for ſecond Courſe 
or Supper. 


To ** Black- Caps. 


Ake twelve ORE Pippins, and cut 
them in two, cut out the Cores, 
place them on a Mazarine or Patty-pan 
with the Skin on, and Cut-ſide down; 
Put to them four Spoonfuls of Water, 
ſcrape over them ſome Loaf- Sugar f 
dap them into a pretty hot Oven, or 
under a Baking - Cover, till the Skins 
are burnt black a little in the Middle- 
bart and themſelves tender, which 
vill be in three Quarters of an Hour, 
'f your Oven is very hot. Take up 
2 


me 7% Complete Court-Cook. | 


| : 5 it is not a Pewter Mazarine. So diſh f 
= - them up for a little Diſh or Plate. 


Scrape a little Sugar over them. They 
are proper for ſecond Courſe for Sup- 
per. Or you may garniſh your ſtew'd 
Pippins aforeſaid with them. So ſerve 
them. | 


To make a Pippin Fraze. 


PARE ſix Pippins, and cut out the 
Cores with a Penknife, cut them 
in thick Slices as for Fritters, or rather 
thicker, and fry them in a little Cla- 
rify'd Butter, turn them once, keep 'em 
as whole as you can, when tender, lay 
them on a Sieve with your Knife, that 
the Fat may run from them; and make 
2 Batter as followeth: For a Plate, 
take five Eggs, keeping out two Whites, 
beat them up with a Handful of Flower, 
a half a Pint of Cream, a little Salt, as 


big 


o diſh 
Plate. 
They 

r Sup- 
ſtew'd 


0 ſerve 
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rather 
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big as the Yolk of an Egg of Sugar, 
make your Batter of the Thickneſs be- 
twixt a Fritter and a Pancake, and put 


into it as big as half an Egg of Butter, 


and put it over the Fire; then pour in 
half your Batter; when it is a little ba- 
ked, place your fry'd Apples hand- 
ſomely on it thick all over, then pour 
over them the reſt of your Batter; keep 
doing ſoftly till your Batter is of the 


Thickneſs that you can turn it with a 


Plate z then turn it once or twice till 
your Paſte is thro'ly bak'd, and ſerve 
it on a Plate or little Diſh, for ſecond 


Courſe or Supper, ſcraping over it a 


little Sugar. You may do a Eacon- 


Fraze the ſame way, only cutting your 


Bacon in Dices, and frying it inſtead 
of the Apples. But the Bacon-Fraze 
is proper only for Dinner. Serve it hot. 
Uſe no Sugar to your Bacon-Fraze. 
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To nlp Sallad- Magundy. 


Parr two or three 8 
tice, or Roman Lettice, being clean 
waſh'd, ſwing them from the Water, 
begin at the open End, and cut chem 
croſs ways as fine as a Thread, and lay 
2 Bed of it on the Bottom of your 

late or little Diſh, Inch thick ; then 
have two Chickens or Pullets roaſted 
off. cold, and cut the Fleſh off the 
Breaſts and Wings in Slices, three Inches 
long, as thin as a Knife, and a Quarter 
of an Inch broad ; fo lay it all round 
on the Top' of your Lettice, the one 
End out to the Brim of your Plate, the 
other End to the Middle. Take fix 


Anchovies from the Bones, cut each in 
eight Slices, and lay all round betwixt 
your Fowl; then take the lean Meat 
of the Legs of your Pullets or Chickens 


cut 
harc 
Pari 
tle d 
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cut in ſmall Dices, the Volks of four 
hard Eggs minc'd with it, a little minc d 


Parſley, a little mino d Anchovy, a lit- 


tle did Lemon; Make this in a round 
Heap in the Middle, 1ike the Top of a 
Sugar-Loaf; then garniſh it with ſmall 
Onions, as big as Volks of Eggs, boil'd 
in a good Quantity of Water, very 


white and tender; put the bi geſt of 
y 


your Onions on the Middle of your 
minc'd Meat, on the Top of your Sal- 
Jad, the reſt all round the Brim of your 
Plate, as thick as they can lie one by 
another. So ſerve it for firſt or ſecond 


Courſe. Juſt as you ſend it up, beat 
up ſome Oil and Vinegar, . Pepper, and 


Salt, and pour all over it. But this is 
commonly done at Table. You may 
garnifh this Sallad with ſome Grapes, 
juſt ſcalded, or with French Beans 
blanch'd off, or Station- Flowers; or you 
may put under it, inſtead of Lettice, a 
little ſmall Sallading. . 
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To make Cream- Toaſts, or 
Pain Perdu. 


TAKE two French Rolls, or more, 
according to the Bigneſs of your 
Dich, and cut them in thick Slices, as 
thick as your Finger, Crum and Cruſt 
thro',-lay them on a Silver or Braſs- 
Diſh, put to them a Pint of Cream, 
half a Pint of Milk; ſtrew over them 
beaten Cinnamon and Sugar, turn them 
frequently till they are tender ſoak'd, 
ſo as you can turn them without 
breaking; ſo take them with a Slice 
or Skimmer from your Cream; break 
four or five raw Eggs, turn your 
Slices of Bread in the Eggs, and fry 
them in Clarify'd Butter; make them 
of a good brown Colour, not black; 
take care of Burning them in frying ; 
Scrape a little Sugar round them, have 2 
= care 


Sup e Borefwoy 


Petit Pattys 


Tab. 
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care you make them not too ſweet. You 
may ſerve them hot for ſecond Courſe, 
being well drain'd from your Butter in 
which you fry'd them; but they are 


moſt proper for a Plate or little Diſh 
for Supper. 7 


To maße Fry d- Cream. 


UT over the Fire in a Sawce- pan 

2 Pint of Cream, half a Pint of 
Milk, a Piece of Sugar, a Piece of 
Cinnamon; let it ſimmer over the 
Fire ſoftly, a Quarter of an Hour. 
In the mean time, break eight Volks, 
fix Whites of Eggs in another Sawce- 
pan, beat them together with a wooden 
Spoon or Ladle, and add to them 
a Quarter of a Pint of Cream, a 
Handful or two of fine Flower, and 
mix all together as fine as can be; your 
Stick of Cinnamon being taken 3 

a 


F 
i 
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add to it your boiling Cream, and boil 


it over the Fire, ſtirring it hard for a 


Quarter of an Hour, add to it a little 


Salt, and Citron minc d fine; being all 
boil'd together of a Thickneſs that you 
can juſt ſtir it, flower a Mazarine, and 
Pour it out upon it, make 1t run a 


Breadth with your Hand, till it is the 


Thickneſs of your Thumb, ſtrew a little 
Flower over it; cut it out with a Knife 
in Squares or Diamonds, three Inches 
long, flower it as you cut it, and fry 

it in Hogs Lard, and ſerve it hot, with 
a little ſcrap'd. Sugar, for 3 Courſe 
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To make Jelly. 


1K a Pound of Harts-Horn, put it 
in a clean Pot, with fix Quarts 
of Water, and let it Þoil over a gentle 
Fire till it comes to a Jelly; if the 
Harts- Horn is good, you may boil 
two Quarts away, ſo that you will have 
four Quarts of Jelly; take out a little 
in a Spoon to cool ; when you find it 
to hang on your Spoon, it is enough; 


Take care to make it a little ſtronger 


in the Summer than the Winter, Boil 
your Stock off thus, the Night before 
you uſe it, next Morning take it up 
and leave the Grounds ; but you muſt 
remember to ſtrain it from the Harts- 


Horn when it is hot, then put it into a 
clean Braſs-Diſh, cold. If you have 
four Quarts of it, put to it a Bottle of 
Rheniſh-Wine, beat up the Whites of 


eight Eggs to a Froth, and put to it 


likewiſe twelve Cloves, two Blades of 


Mace, as big as your Finger of Cinna- 
mon, 
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mon. Theſe Ingredients being mix'd 
cold in a well-tinn'd Braſs-Diſh or little 
Pot, ſet your Stock over a clear Fire, 
ſtirring it with a clean Ladle, and pour 
it in as if you were cooling any thing, 
to mix the Whites of your Eggs well 
with your Jelly ; ſo after it has boil'd 
up two or three Minutes, put to it the 
Juice of fix or eight Lemons. But you 
muſt remember when you put in your 
Whine, to put in half a Pound of Loaf- 
Sugar, you nay ſweeten it or ſharpen it 
according to your Diſcretion, and Pa- 
late of the Eater. Let it boil up two 
Minutes after you put in your Lemon- 
Juice, and when you ſee it finely curl'd 


a pure white Colour, have 


your Swan: Skin Jelly-Bag hang on a 
clean Diſh or Sawce-pan, then pour 
your Jelly ſoftly into it with your 
Ladle. The firſt Quaft or two that 
runs thro', put it back into your Jelly- 
Bag ſoftly till you find your Jelly is 
as clear as Rock-water. If in Win- 
ter time, you had beſt let your Jelly 
run by the Fire; for in the cold, it 
will be apt ta ſtop in the Running, So 

you 
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you may fit up your Jelly-Glaſſes or 
China fit for your Ule. 


—_— 


To make Blamangé. 


Lanch off a Pound of Almonds in 
ſcalding Water, take off all the 
Husks; pound them as fine as Paſte in 
a Marble Mortar, or Stone Mortar; as 
you pound them, put to them, now 
and then, a Spoonful of your aforeſaid 
Jelly, to keep them from oiling; when 
they are very fine, put them into a 
clean Sawce-pan, with a Quart or three 
Pints of your aforeſaid Jelly; warm it 
over the Fire till it is ſcalding hot, 
breaking your Almonds well with your _ 
Jelly, with a Silver or wooden Ladle 1 
Then take it off and ſtrain it thro' a | 
woolen Strainer, or Table-Napkin, in- 
to a Diſh, rubbing your Almonds thro' 
as hard as you can with your Ladle ; 
pour back your Jelly on your Almonds 
three or four times, till you find 2 
4 
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Blamange is almoſt as thick as a Cream, 
otherwiſe it will be apt to part when it 


Is cold, the Almonds ſwimming on the 
Top, and the Jelly falling to the Bot- 


tom; and that doth not look well, and 
it is a Token that your Almonds were 
not well beat, or not often enough 


ſtrain d. This done, you fit up Jelly- 
Glaſſes, to ſet betwixt your plain Jelly, 


or put it in a China-Bowl, for the Mid- | 
dle of the Diſh, or cold Plates for ſe- 


cond Courſe. Likewiſe two Glaſſes of 
each Sort in the Vacancies of your Plates, 
the White oppoſite to one another, and 
ſo the other. Or, with theſe two Jellies 
you may make a Diſh for ſecond Courſe 
by themſelves. I have aſſerted this, be- 
cauſe mixing the Ingredients cold for 
your plain Jelly aforeſaid, I think is 


better than putting your Eggs into your 
Stock after it boils. This way of mix- 


ing the Ingredients cold, is not com- 
monly known. You may make the 
plain Jelly aforeſaid, in caſe of Neceſ- 
fi:y, of two Gang of Calves- Feet. In 
buying of your Harts-Horn, you muſt 
take care, becauſe there is a great Cheat 
| | in 
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in it. For, ſome ſcrape Bones, inſtead 
of Harts-Horn ; and then it will not 
be ſo fine, nor make ſuch a great Quan- 
tity as aforeſaid. Theſe two are pro- 
pr for ſecond Courſe or Supper, and 
ome uſe it for a Deſart. You may 
make half the Quantity with half the 
Ingredients, according to your Occa- 
_ If the Eater loves It, you may 
uſe a little Musk in the running of your 
Jelly, ty'd in a Rag, and thrown into 
your Jelly Bag ; but moſt Quality love 
it plain, If you have a Mind to make 
any Colours, take what Quantity of 
your Jelly you pleaſe. For red, ſqueeze 
thro' a Bit of clean Cloth, a little Co- 


cheneal: For yellow, a little Saffron, 
Waſh your Jelly Bag out in cold Wa- 


ter. Be ſure, let not Smoke come near 
it, and that it be very dry, when you 
run your Jelly, and do not ſhake your 
Bag as yon pour it in, for it will be 
apt to ſtop. When you uſe your Bag, 
hang it on a Plate, or Spit, with the 
Mouth Open. 
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End of the Receipts. 
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A Bill of Fare for January, 
Fitſt Courſe. | 


Ollar of Brawn 

Biſqueof Fiſh _ 
Pottage with Vermiſſelly 
Orange Pudding, with Patties 5 
Chine and Turkey _ pie 
Lamb Paſty . e 
Roſted Pullets with Eggs n 
Oyſter Pye 1 
Roaſted Lamb in Joints | . 
Grand Sallad, with Pickles: 


Second Come. ann 
Wild-Fow! of Softs-.. 7, 


Chine of Salmon broil'd "gd seits 10 
Fruit of ſorts i% 
Jole of Sturgeon - 4 ie! 
Collar'd Pig M11 


Dry'd Tongues, witlr ſalt Sallads 
Marinated Fiſh. 


For 
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Bill of Fare fr 


ie Februa ry. 
Firſt Courſe. 


E ge Lorrain 
Turbot boil'd with Oyſters and 
Shrimps 
Grand Patty 
Hen-Turkeys with Eggs 
Marrow Pudding 
Stew'd Carps and broil'd Eels 
Spring Pye 
Chine of Matton, with Pickles 
Diſh of Scotch-Collops 
Diſh of Sallad-Magundy. 


Second Courſe. 


Fat Chickens and tame Pigeons 


Aſparagus and Lupins Dill 
Tanzey and Fritters Sket 
Diſh of Fruit of ſorts Dif] 
Diſh of fry*d Soles : Dif] 


Diſhof Tarts, Cuſtards and Cheeſecakes. Dill 


For 


every Seaſon in the Tear. 


; For March. 


Firſt Courſe. 


and lch of Fiſh of ſorts 5 
D Pottage Sante 
Weſtphalia-Ham and Pigeons 


Batelio Pye = 
Pole of Ling _ 
Diſh of roaſted Todgne and Udders . > 
Peaſe Soupe = 
Almond Puddings of ſorts | | _ 
Olives of Veal alamode TS ” 
Diſh of Mullets boil'd. 
Second Conrſe. _ 
Broil'd Pike 1 _ 

' Diſh of Notts, Ruffs, and Quailes _ 
Skerret Pye. ö 1 
Diſh of Jelleys of ſorts — 
Diſh of Fruit of ſorts _ | , * 4 | 

ſecakes. Diſh of Creamed Tarts. 1 
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"4 Bill of Fare for | i 


For April. 
Firſt Courſe. 


Eſtphalia-Ham and Chickens | 
Diſh of haſh'd Carps 

Biſque of Pigeons 

Lumber-pye 

Chine of Veal 

Grand Sallad 

Alamode Beef 

Almond Florentines 

Fricaſſee of Chickens 

Diſh of Cuſtards. 


Second Courſe. 


Green Geeſe and Ducklings 
Butter'd Crab, with Smelts fry (BY 
Diſh of Sucking Rabbets 3% 
Rock of Snow and Sullebubs 
Diſh _ ſowc'd Mullets 
Butter'd Apple-pye 
ork Pain, * 


every Seaſon in the Tar. 'A 
For May. : 
Firſt Courſe. | £ 


Ole of Salmon, Ge. 

J Craw-fiſh Soupe 
Diſh of Sweet Puddings of Clone 

_ Chicken-pye 3 
Calves-Head haſh'd 1 1 
Chine of Mutton . | 

Grand Sallad | . 
Roaſted Fowls aladobe 
Roaſted Tongues and Udders 
Ragoo of Veal, Oc. 


Second Conrſe. 


Diſh of young Turkeys larded, and 4 
Quails | | . 
Diſh of Peaſe | 3 
Biſque of Shell-fiſh 7 „ 
Roaſted Lobſters 1 
Green Geeſe LES -A 
Diſh of Sweetmeats 
Oringado-pye 
Diſh of Lemon and Chocolate Creams 5 
Diſh of collar'd Eels, with Craw- fiſn. 
I 3 For 
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A Billof Fore for 


For June. 
Firſt C ourſe. 


R ®aſted Pike and Smelts , 
Weſtphalia-Ham and young Fowls 
Marrow Pudding 

Haunch of Veniſon roaſted 
Ragoo of Lamb-ſtones and Sweetbreads 
Fricaſſee of young Rabbets, G. 
Umble Pyes 

Diſh of Mullets 

Roaſted Fowlss 

Diſh of Cuſtards. 


Second Courſe. 


Dim of young Pheaſants 
Diſh of fry'd Soles and Eels 
Potato-pye 
Jole of Sturgeon 
Diſh of Tarts and Cheeſecakes 
Diſh of Fruit of ſorts 
Sullebubs. 
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N every Seaſon in the Tear. 


For July. 
Firſt Courſe. 


Oder Salmon, with butter'd Lobſter 


Diſh of Scotch. collops 
Chine of Veal 
Veniſon- paſty 
Grand Sallad 
Roaſted Geeſe and Duckling 


Patty Royal 


Roaſted Pig larded | 
Stew'd Carps 


Diſh of Chickens boid with Bacon, GO. 


Second Courſe. 


Diſh of partridges and Quails | 
Diſh of Lobſters and Prawns 


Diſh of Ducks and tame Pigeons 
Diſh of Jellys 

Diſh of Fruit 

Diſh of marinated Fiſh 

Diſh of Tarts of ſorrs 


14 
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For Auguſt. 
Firſt Comſe. 


Eſtp balia-Ham and Chickens 

1 Biſque of Fiſh 

ol 1 at of Veniſon roaſted 

Veniſon-paſty | 

= Roaſted Fowls aladobe 3 

Dable Pyes | 

1 | White Fricaflees of Chickens | 

Roaſted Turkeys larded he | 
Almond Florentines ( 
Alamode Beef. 1 | | 


Second Courſe. 


 Diſhof Pheaſant and n 
Roaſted Lobſters 

Broil'd Pike 

Creamed Tart 

Rock of Snow and Sallebubs 
Diſh of Sweetmeats 
Sallad-Magundy. 
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For 


every Seaſon in the Tear. 
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For September: 
Firſt Conrſe, 


Boll Pullets with ee Ba- 
con 

Biſque of Fin 

Batelio Pie 

Chine of Mutton 

Diſh of Pickles 

Roaſted Geeſe 

Lumber Pie 

Olives of Veal with Ragoo 

Diſh of boil'd Pigeons with Bacon, 


Second Courſe. 


Diſh of Ducks and Teal 
Diſh of Fry'd Soles 
Butter'd Apple- Pie 
Jole of Sturgeon 
Diſh of Fruit 
March Pain, 


For 


For 


A Bill of Fare for 


For October. | 
Firſt Courſe. 
Eſtphalia Ham and Fowls 


Cods - head with Shrimps and 
_ Oyſters 


Haugch of Doe with Udder a la Force 


Minc'd Pies 

Chine and Turkey 

Biſque of Pigeons 

Roaſted Tongue and Udder 
Scotch- Collops 

Lumber Pie. 


Second Conrſe. 


Wild Fowl of Sorts 
Chine of Salmon Broil'd 
* Artichoak Pie 
Broil'd Eel and Smelt 
Sallad-Magundy 
Diſh of Frait 


Diſh of Tarts and Cuſtards 


Fox 


4 


every Seaſon in the Year. 


For November. 


Firſt Courſe. 


zou Fowls with Savoys, Bacon, 
7 


Diſh of Stew'd Carps and Scollop d 
Oyſters 


. Chine of Veal and Ragoo 


Sallad and Pickles 


_ Veniſon Paſty 


Roaſted Geeſe 
Calves Head haſh'd 
Diſh of Gurnets 


Brand Patty 


Roaſted Hen-Turkey with Oyſters. 
Second Courſe, 
Chine of Salmon and * 25 


Wild Fowl of Sorts 


Potato Pie 


Slic'd Tongues with Pickles 
Diſh of Jellies 


Diſh of Fruit | 


Quince Pie. 


For. 
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A Bll of Fare Kc, 


For December, 
Firſt Courſe. 


Eſtphalia Ham and Fowls 
Pottage with Teal 

Turbot with Shrimps and Oyſters 

Marrow Pudding 

Chine of Bacon and Turky 

Batelio Pie 

Roaſted Tongue and Udder, and 1 

Pullets and Oyſters Sawſages _ 

Minc'd Pies 

Cods-head with Shrimps. 


Second Conrſe. 


| Roaſted Pheaſants and Partridges 
Biſque of Shel-Fiſh 


_  Tanzy 


Diſh of roaſted Ducks and Teals 
Jole of Sturgeon 

Pear Tart Cream'd 

Diſh of Sweetmeats 

Diſh of Fruit of Sorts. 
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BOOKS printed for and ſold by Maurice 
Atkins, at the Golden-Ball zx S. Paul's 
Church-Yard. | 


T great Hiſtoricyl, Geographical, Genealo- 


* 


gical, and Poetical Dictionary; Being a cu- 

rious Miſcellany of Sacred and Prophane Hi- 
ftory. Containing, in ſhort, the Lives and moſt Re- 
markable Actions of the Patriarchs, Judgens and 
Kings of the Fews : Of the Apoſtles, Fathers, and 
Doctors of the Church: Of Popes, Cardinals, Bi- 
ſhops, Cc. Collected from the beft Hiſtorians, Chro- 
nologers, and Lexicographers, as Claviſius, Helvicus; 
Iſaacſon, Marſham, Baudrand, Hoffman, Lloyd, Cheureau, 
and others, but more eſpecially out of Lewis Morery, 
D. D. his Eighth Edition ; Corretted 'and Enlarged 
by Monſ. Le Clerc. The Second Edition, Revis'd, 
Corrected and Enlarged to the Year 1688. By Fer« 
Collier, A. M. and continu'd to this Time by another 
Hand. In Three Volumes. : 

The Eccleſaſtical Hiſtory of Great-Britain, chiefly 
of England; from the firft planting of Chriſtianity, to 
the end of the Reign of King Charles II. with a Brief 
Account of the Affairs of Religion in Ireland. Col- 
lected from the beſt ancient Hiſtorians, Councils, and 
Records. By Fer. Collier, A. M. In Two Volumes. 

Lexicon Tecknicum; or an Univerſal Engliſh Ditiona» 
ry of Arts and Sciences; Explaining not only the 
Terms of Art, but the Arts themſelyes- By Fob# 

Em, TP; ERS. 10 TTY 1 


A Paraphraſe and Annotations upon all the Books 
of the New Teſtament ; briefly explaining all the dif- 
ficulc Places thereof. The 7th Edit. Corrected and 
Enlarged, by #. Hammond, D. D. | 
The Works of the Right Reverend and Learned 
Ezekiel Hopkins, late Lord Biſhop of London-Derry in 
Ireland: Collected into one Volume. 5 
Index Villwis; or an exact Regiſter, Alphabetically 
digeſted, of all the Cities, Market-Towns, Pariſhes, 
Villages, the Hundred, Lath, Rape, Ward, Wa- 
pentake, or other Diviſion of each County: The 
Biſhopricks, Deanries, Churches, Chappels, Hoſpi- 
tals, with the Rector ies and Vicarages in Enplaxd and 
2 and their reſpective Valuations in the King's 

A complete Book of Arithmetick, in Four Books, 
by Samuel Feake, Merchant. | 


O CTAV 0. 


AX Introduction to the Hiſtory of the principal 
1 Kingdoms and States of Europe; with an Ap- 
pendix never printed before; containing an Introdu- 
Qion to the Hiſtory of the principal Sovereign States 
of Italy, particularly Venice, Modena, Mantua, Florence, 
and Savoy. The 6th Edit. Corretted and Improy'd. 
By Sam. Puffendorf, Counſellor of State to the late 
King of Sweden. 

An Introduction to the Hiſtory of the principal 
Kingdoms and States of Afia, Africa, and America, both 
ancient and modern; according to the Method of 
Sam. Puffendorf, Counſellor of State to the late King 
of Sweden. Es 

Reflexions upon Ridicule ; or what it is that makes 
a Man Ridiculous, and the means to avoid it. Where- 
in are repreſented the different Manners and Chara- 
Qers of Perſons of the preſent Age: Of Unpoliteneſs, 
Indiſccetion, Affectation, fooliſh Vanity, the bad 1 
5 ; m- 


Impoſture, the moroſe Humour, Impertinence ; Of 
Prejudice, Intereſt, Sufficiency, Abſurdities, Caprice, 
falſe Delicacy, Decorum. 7 | | 

Reflexions upon the Politene(s of Manners, with 
Maxims for Civil Society; Being the 2d Part of the 
Reflexions upon Ridicule. By the ſame Hand. Of 
Politeneſs, modeſt Sentiments, Diſcretion, &c. Mode- 
ration, &c. Complaiſance : Of genteel Behaviour, 
Sincerity, Maxims for Civil Society. 

The Hiſtory of the Bucaniers of America, from their 
fir ft Original, down to this Time. Written in ſeveral 
Languages, and now colletted-into one Vol. Illuſtra- 
ted with 25 Copper Plates. | 
' A Complete Hiftory of Europe; or a View of the 
Affairs thereof, Civil and Military, from the begin- 
ning of the Treaty of Nimeguen, 1676, to the end of 
the Year 1700. . | 

A Complete Hiſtory of the Turks, from their Ori- 
ginal in the Year 755, to the Year 1701. Containing 


the Riſe, Growth and Decay of that Empire, in its 


reſpective Periods, under their ſeveral Kings and 
Emperors. With a new, Map of the Turkiſh Empire. 
Deſign'd and Engrav'd by Mr. Moll. In 2 Vol. 

Eſſays upon ſeveral moral Suhjects, in 4 Parts. Of 
Pain, Revenge, Authors, Power, Infancy and Youth, 
Riches and Poverty, Whoredom, Drunkenneſs, Uſury, 
an Apoſtle, Solitude. By Feremy Collier, M. A. The 
Second Edition. 

The Hiftory of Lapland : Containing a Geographi- 
cal Deſcription, and a Natural Hiſtory of that Coun- 
try: With an Account of the Inhabitants, their 
Origiaal, Religion, Cuſtoms, Habits, Marriages, 
Conurations, Employments, Cc. Written by Fobz 
Scheffer. 8 | 
I be wiſe and ingenious Companion, French and En- 
gliſh : Being a Collection of the Wit of the Illuſtrious 
Perſons, both ancient and modern. By Mr. Boyer, 
Author of the Royal Dictionary. 1 

| „ he 


The Gazetteer; or Newſman's Interpreter, in 2 
Parts: Being a Geographical Index of all the conſi- 
derable Cities, Patriarchſhips, Biſhopricks, Univer- 
ſities, Dukedoms, Eaxldoms, and ſach-like ; Imperial 
and Hance-Towns, Ports, Forts, Caſtles, G c. in the 
whole World ; fhewing in what Kingdoms, Provin- 
ces, and Counties they are; to what Prince they are 
now ſuhjett. The gth Edit Corrected and very much 
Enlarg'd, with the Addition of a Table of the Births, 
Marriages, Oc. of all the Kings, Princes, and Poten- 
tates. By Lawrence Eachard. 

Gloſſographia Anglicana Nova; or a Dictionary, inter- 
preting ſuch hard Words, of whatever Language, as 
are at preſent us'd in the Enpliſh Tongue; with their 
Etymologies, Definitions, &c. alfo the Terms of Di- 
vinity, Law, Phyſick, Mathematicks, Hiſtory, Agri- 
culture, Logick, Metaphyſick, Grammar, Poetry, 
Muſfick, Heraldry, Architecture, Painting, War, and 
all other Arts and Sciences are herein explain'd, from 
the beſt and modern Authors, as Sir Iſade Newton, Dr. 
Harris, Dr. Gregory, Mr. Lock, Mr. Evelyn, Mr. Dryden; 
Mr. Blount, Cc. Very uſeful to all thoſe that deſire to 
underſtand what they read. | | Fe 

The Peerage of Enpland ; or an Hiſtorical and Ge- 
nealogical Account of the Prefent Nobility. Con- 
naining the Deſcent, Original Creations, and moſt 
Remarkable Actions of them, and their reſpective 
Anceſtors. Alſo the Chief Titles of Honour and 
Preferment they now enjoy; with their Marriages 
and Iffue,. continu'd to this prefent Year 1710. Col- 
teted as well from our beſt Hiſtorians, publick Re- 
cords, and other ſufficient Authorities, as from the 
perſonal Informations of rhe Nobility. To which is 
prefix'd, an Introduction of the preſent Royal Family 
of Great-Britain, trac'd thro' its ſeveral Branches down 
to this Time, and terminating with the Proteſtant 
Succeſhon. This laſt Printed for Abel Roper, at the 
Black-Boy in Fleciſtreet. 
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